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CHEESE  WAFERS 


Dot  McRoy 


2  c.  plain  flour 
1  c.  sharp  cheese 
1   c.  Rice  Krispies 


2  sticks  margarine 
Dash  of  red  pepper 
1/4  tsp,  salt 


Cream  margarine,  add  grated  cheese,  flour,  salt,  and 
Rice  Krispies  and  red  pepper •     Work  with  hands.     Make  in 
small  balls  and  place  on  cookie  sheet,  mash  top  with  fork. 
Bake  15-20  minutes  or  until  lightly  browned  around  edge 
at  325  degrees* 


CHEESE  BALL  May  B.  Pittman 

2  pkgs.  8  oz.  cream  cheese,  soft  1   tbsp.  A-1  sauce 


Combine  ingredients  with  enough  milk  to  work  well. 
Shape  into  ball  and  roll  in  chopped  nuts.  Makes  1  very 
large  ball  or  2  medium. 


SAUSAGE  BALLS 


Mix  above  -  roll  into  small  balls.     Bake  in  350 
degree  oven  for  15  minutes.     Shorten  cooking  time  if  you 
plan  to  freeze  these  for  later  use. 


1  pkg.  Erito-lay  onion  dip 
1/3  c.  Parmesan  cheese 


1  tbsp.  Worcestershire 
V3  c.  grated  cheddar 
cheese 


1  lb.  hot  sausage 

8  oz.  grated  sharp  cheese 


3  c.  Bisquick  mix 
1/2  c.  water  or  less 
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CHEESE  LCG 

8  oz.  cream  cheese,  softened 
4  oz.  bacon  and  horseradish 

cheese  spread 
1   envelope  onion  soup  mix 


Virginia  Brown 

1   tsp.  chili  powder 
1/8  tsp.  garlic  powder 
1/2  c.  chopped  pecans 


Mix  all  ingredients  except  nuts.  Form  into  a  log 
and  roll  in  pecans.  Store  in  refrigerator.  Good  with 
rye  bread. 


CHEESE  KRISPIES 

8  oz.  sharp  cheese,  grated 
2  sticks  margarine,  softened 
1/4  tsp.  salt 


Virginia  Brown 

2  c.  plain  flour 
2  c.  rice  krispies 
Dash  of  cayenne  pepper 


Soften  margarine  and  add  cheese,  mixing  well.  Add 
salt,  pepper,  and  flour.     Mix  all  ingredients  well;  then 
add  rice  krispies  and  stir  lightly.     Pinch  off  small 
pieces,  make  1  inch  round  balls,  and  mash  down  with 
finger.     Bake  on  ungreased  cookie  sheet  at  350  degrees 
for  10  to  12  minutes  or  until  slightly  brown  around  edges. 
Yield:  6-8  doz.     May  be  frozen  and  reheated  or  can  be 
frozen  before  baking.     Store  in  airtight  tin. 


CHEESE  CRISPS    -  Ruby  M.  Harris 

2  c.  plain  flour  1/2  tsp.  salt 

8  oz.  sharp  cheese  grated  1/2  tsp.  cayenne  pepper 

room  temperature  2  sticks  soft  margarine 

2  c.  Rice  Krispies  ^ 


Cream  cheese  and  margarine;  add  other  ingredients, 
form  small  balls.     Place  on  cookie  sheet,  press  down  with 
fork.     Bake  at  350  degrees  for  15  minutes. 
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PENNIES  PROM  HEAVEN  Margaret  Langley 

2  sticks  margarine  1/4  tsp.  salt 

2  c.   (1/2  lb.)  sharp  cheese  Cayenne  pepper  or 

grated  and  packed  into  cups  Tobasco  sauce 

2  c.  plain  flour,  sifted  before    3  c.  Rice  Krispies 

measuring 

Have  margarine  and  cheese  at  room  temperature  and 
cream  together.     Add  flour  and  mix  well  with  salt  and 
pepper.     Use  several  dashes  of  pepper  or  equivalent  in 
Tobasco.     Add  rice  krispies  and  mix  together.  Make 
into  marble  sized  balls  and  place  on  baking  sheet,  press- 
ing each  ball  fairly  flat  until  it  is  round.     Bake  at 
400  degrees  for  about  10  minutes.     Do  not  let  them  get 
brown.     Remove  from  pan  and  cool  before  placing  them  in  a 
tin  box.    Makes  about  161.     (Pre-heat  oven) 


VEGETABLE  DIP 

1  c.  mayonnaise 

1  c.   (8  oz.)  sour  cream 

2  tbsp.  minced  onion 

1  Ig.  or  2  sm.  clove  garlic, 

minced 
1  tsp.  salt 


Verta  Manning 

1/2  tsp.  freshly  ground 

black  pepper 
1/2  c.  chopped  parsley 
1  tbsp.  or  more  to  taste, 
prepared  mustard 


Blend  all  ingredients  well  and  allow  to  stand  covered 
2  to  3  hours  in  the  refrigerator  before  serving.     (I  make 
a  day  ahead.)    Makes  about  2  1/4  c. 


S TUPPED  CELERY  Virginia  Brown 

8  oz.  pkg.  cream  cheese  1  c.  chopped  pecans 

1  med.   jar  stuffed  olives  Celery,  cut  in  serving 

pieces 

Combine  cheese,  chopped  olives  and  pecans.  Soften 
mixture  with  cream  until  it  will  spread. 
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ANaEL  BISCUITS 


Arleen  Hanchey 


5  c.  flour 

2  c.  buttermilk 

1  pkg.  yeast 

1/4  c,  warm  water 


1  tbsp.  sugar 
1/2  c.  shortening 
1/2  tsp.  soda 


Mix  and  store  in  refrigerator.     Take  out  and  knead 
amount  needed.     Cut  into  "biscuits  and  bake  at  400  degrees 
till  brown. 


CORN  BREAD 

1  c.  corn  meal 

2  tbsp.  brown  sugar 
3/4  tsp.  baking  soda 
2  eggs,  well  beaten 

1   1/2  c.  sour  milk 


Margaret  Langley 

1  c.  flour 

1  tsp.  salt 

1  tsp.  baking  powder 

1/4  c.  melted  shortening 


Sift  flour,  measure,  and  sift  with  baking  soda,  salt 
and  baking  powder.     Mix  with  corn  meal.     Combine  shorten- 
ing, sugar,  and  eggs.     Add  sour  milk  and  combine  with  dry 
ingredients.     Beat  only  until  smooth.     Fill  well  greased 
shallow  pan  2/3  full.     Bake  in  hot  oven  435  degrees  for 
25-30  minutes;  8  servings. 


CRANE  HOUSE  PUMPKIN  BREAD 
(Makes  2  loaves) 

1  c.  corn  oil 

4  eggs  beaten 

2/3  c.  water 

2c.  pumpkin 

3  1/3  c.  sifted  flour 

1   1/2  tsp.  salt 


Virginia  Brown 


1  tsp.  nutmeg 

1  tsp.  cinnamon 

2  tsp.  soda 

3  c.  sugar 

1  c.  golden  raisins 

1  c.  nuts 

(Cont'd) 
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Crane  House  Pumpkin  Bread  (Cont'd) 

Grease  and  flour  2  loaf  pans.     Mix  oil,  eggs,  water 
and  pumpkin.     Add  flour,  sa-lt,  nutmeg,  cinnamon  and  soda 
(all  these  ingredients  are  sifted  together).     Add  raisins 
and  nuts.  Bake  1  hour  at  350  degrees. 


BANANA  BREAD 


Carrie  W.  Perry 


3  very  ripe  "bananas 
3/4  c.  sugar 
Pinch  salt 
1  egg 


1/4  c.  butter 

1   tsp.  baking  soda 

1  tbsp.  water 

2  c.  flour 


Mash  bananas  with  fork.  Blend  in  sugar,  salt  and 
beaten  egg.  Melt  butter  and  stir  into  banana  mixture. 
Dissolve  soda  in  water;   add  v/ith  sifted  flour,  mix  well. 

Bake  in  loaf  pan  45  minutes  at  350  degrees. 


CRANBERRY  LCAE 


May  3.  Pitt man 


2  c.  plain  flour 

1   1/2  tsp.  baking  powder 

1   c.  sugar 


1/2  tsp.  salt 
1/2  tsp.  soda 


Sift  all  together.     Add  1   egg  beaten,  4  tbsp.  melted 
butter  and  1/2  c.  orange  juice  to  first  mixture.     Fold  in 
1/2  c.   pecans,   1  c.  whole  cranberries  and  grated  rind  of 
1   orange.     Bake  at  325  degrees  for  1  hour  10  minutes. 
Freezes  well  baked. 


BANANA  NUT  BREAD 

1/2  c.  butter 
2  bananas,  mashed  '  y 
1/4  c.  nuts,  chopped 
1   tsp.  soda 


"lay  B.  Pitt  man 


1  c.  sugar 

2  eggs 

2  c.  flour 

1  tsp.  salt 


(Cont'd) 
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Banana  Nut  Bread  (Cont'd) 

Cream  butter;  add  sugar.     Beat  in  eggs  one  at  a  time. 
Blend  well.     Add  bananas  and  nuts.     Sift  together  dry 
ingredients;  add  to  banana  mixture.     Pour  into  loaf  pan 
sprayed  with  Pam.     Bake  at  550  degrees  for  45  minutes. 


SWEET  POTATO  BREAD  (2  loaves) 
Mix: 

5  0.  sugar 

1  0.  oil 

Add: 

5  1 /2  0.  self-rising  flour 
5  tsp.  cinnamon 

2  tsp.  nutmeg 

2  tsp.  baking  soda 

Combine  all  ingredients. 
1  hour  and  15  minutes. 


Delia  Bolby 


4  eggs 

2/5  c.  water 


1  tsp.  salt 

2  0.  cooked  sweet  potatoes 
1  c.  chopped  nuts 


Bake  at  525  degrees  for 


SIX-WEEKS  BRAN  MUFFINS 


Lois  Eidson 


6  c.  Bran  Buds 

2  c.  boiling  water 

1  c.  cooking  oil 
5  c.  flour 

2  tsp.  salt 

1  box  seedless  raisins 


4  eggs 

5  c.  sugar 

1  qt.  buttermilk 

5  tsp.  soda 

1  tsp.  cinnamon 


Pour  2  c.  of  bran  into  bowl,  pour  boiling  water  over 
and  let  stand.     Meanwhile  in  largest  container  you  can 
find,    mix    other  ingredients,  add  bran  mixture.  Fill 
greased  muffin  cups  1/2  full.     Bake  at  400  degrees  for  12 
to  15  minutes  for  tiny  ones  and  1 5  to  20  minutes  for 
large  ones.     Makes  about  16  doz.  tiny  muffins,  or  1 0  doz. 
regular  size.     Batter  may  be  stored  in  refrigerator  for  as 
long  as  six  weeks  and  used  as  needed. 
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CORN  MUFFINS  (Diabetic  Recipe) 


Alice  Fuina 


1  egg 

1/4  c,  yellow  corn  meal 
1/3  c.  powdered  milk 
Dash  of  salt 
1/4  tsp.  baking  soda 


1/2  c.""  of  either: 

crushed  pineapple , 
sugar  free  crushed 
banana,  grated  apple, 
blueberries 


Mix  all  together.     Bake  at  425  degrees  for  12-15 
minutes.     4  muffins  =  1  complete  breakfast. 


G-rease  12  muffin  cups  (or  line  with  paper  bake  cups). 
In  a  small  bowl  slightly  beat  eggs  with  fork,  beat  in 
milk  and  cooking  oil.     Set  aside.     In  large  bowl  stir  to- 
gether the  flour,  sugar,  baking  powder  and  salt.  Make 
a  well  in  center.     Add  egg  mixture  all  at  once.     Then  add 
blueberries  mixed  with  sugar.     Stir  just  to  moisten 
(batter  should  be  lumpy).  Spoon  into  prepared  muffin  cups, 
filling  each  about  2/3  full.     Bake  in  400  degree  oven  for 
20  to  25  minutes.     Remove  from  pan.     Serve  warm. 


MUFFINS  .         .  Lynette  Dash 

1  egg  .  2  c.  flour 

1  c.  milk  1/4  c.  sugar 

1/2  c.  melted  shortening 


BLUEBERRY  MUFFINS 


Blanche  Joyner 


^  egg 
3/4  c.  milk 


1  c.  of  fresh  or  frozen 

blueberries  mixed  with 
2  tbsp.  sugar 


1  3/4  c.  all-purpose  flour 
1/4  c.  sugar 

2  1/2  tsp.  baking  powder 
3/4  tsp.  salt 
1/3  c.  cooking  oil 


Combine  all  ingredients.     Pour  into  greased  muffin 
pan.     Bake  at  425  degrees  for  20  minutes. 
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SCUR  CREAM  GOEFEE  CAKE  Mary  Brewer 

1/4  c.  firmly  packed  brown  sugar  1/2  c,  sugar 

2  tsp,  cinnamon  1   tsp.  vanilla 

1  c.  chopped  pecans,  divided  4  eggs 

1  "box  yellow  cake  mix  1   c.  sour  cream 
3/4  c.  salad  oil 


G-rease  and  flour  a  10"  tube  pan.     Combine  brown  sugar, 
cinnamon,  and  1/2  c.  pecans,  set  aside.     Combine  cake  mix, 
salad  oil,  sugar,  vanilla,  eggs,  and  sour  cream.     Beat  2 
minutes.     Stir  in  1/2  c.  pecans.     Pour  half  of  batter  into 
prepared  pan  -  sprinkle  half  of  the  brown  sugar  mixture 
over  the  batter,  then  pour  rest  of  the  batter  into  the  pan, 
sprinkle  rest  of  the  brov/n  sugar  mixture  over  this.  Bake 
at  350  degrees  for  45  to  60  minutes. 


HUSHPUPPIES  May  B.  Pittman 

2  c.  cornmeal  1  egg,  beaten 

1  tbsp.  flour  1   1/2  tsp.  salt 

1/2  tsp.  soda  1c.  buttermilk 

1  tsp.  baking  powder  *  1  sm.  onion,  finely 

2  tsp.  sugar  '  chopped  if  desired 

Mix  all  ingredients  together,  adding  egg  last. 
Drop  from  a  teaspoon  into  hot  deep  fat.  Hushpuppies 
will  float  to  the  surface  of  the  fat  and  turn  golden 
when  done.     Drain  on  paper  towels. 
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PECAN  CAKE 


Ruth  Taylor 


1  lb.  pecans  (4  c,  cut  up'i 
1  lb.  self-rising  flour 


1   lb.  butter 

1/4  lb.  candied  cherries 
1/4  lb.  candied  pineapple 
4  tsp.  vanilla 
6  eggs 


(4  c.  sifted) 

1  lb.  white  raisins 

2  c.  sugar 


Cream  butter,  add  sugar,  eggs  and  vanilla.  Fold 
flour  a  cup  at  the  time  —  add  fruit  to  the  batter  a 
little  at  the  time.     G-rease  pans  and  line  with  waxed  paper 
(makes  2  loaf  or  1  tube).     Cook  for  1  hour  and  20  minutes 
at  275  degrees.     Let  cool  for  a  good  v;hile  then  turn  out 
and  wrap  in  tin  foil.     Keep  in  tin  can. 


BLACK  WALNUT  CAKE  Katie  Griffin 

1  c.  margarine  1/4  tsp.  salt 

3  c.  sifted  powdered  sugar  1  1/3  c.  milk 

1   tsp.  vanilla  1   c.  chopped  black  walnuts 

4  egg  yolks  4  egg  whites 


In  mixer  bowl  cream  margarine,  the  3  cups  sugar  and 
vanilla  thoroughly  till  light  and  fluffy.     Add  egg  yolks, 
one  at  a  time,  beating  well  after  each  addition.  Stir 
together  the  flour,  baking  pov/der,  cinnamon  and  salt. 
Add  to  the  creamed  mixture  alternately  with  milk,  beat» 
ing  well  after  each  addition.     Stir  in  nuts.     V/ash  beater 
thoroughly.     In  small  mixer  bowl  beat  egg  whites  till 
stiff  peaks  form.  Fold  into  batter.     Pour  into  a  greased 
and  floured  10"  tube  pan.     Bake  in  a  350  degree  oven  for 
50  to  55  minutes  or  till  cake  tests  done.     Cool  in  pan 
10  minutes.     Remove  from  pan.     Cool  completely  on  wire 
rack.     Dust  cake  with  additional  powdered  sugar. 


Sifted  powdered  sugar 
1   tbsp.  baking  powder 


1/2  tsp.  cinnamon 
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WHITE  FRUIT  CAKE 


Ruby  M.  Harris 


1  3/4  c,  cake  flour  divided 
3/4  l"b.  candied  cherries 
1  lb*  candied  pineapple 
4  c,  pecans 
1  c.  butter  softened 


5  Ig.  eggs 

1/2  tsp*  baking  powder 
1/2  tsp.  vanilla  extract 
1/2  tsp,  lemon  extract 
1  c.  Angel  Flake  coconut 


1  c.  sugar 

Combine  3/4  c,  flour,  cherries,  pineapple  and  pecans. 
Cream  butter  and  sugar  until  light  and  fluffy;  add  eggs 
one  at  a  time,  beat  well  after  each.     Add  baking  powder 
to  1  c,  of  flour,  blend  into  creamed  mixture.     Stir  in 
flavoring,  put  in  friut  and  nuts.     Line  bottom  of  a 
10  inch  tube  pan  with  waxed  paper.     G-rease  and  flour  sides 
of  pan;  pour  in  prepared  pan.     Start  in  cold  oven  -  bake 
at  250  degrees  for  3  hours. 


PUMPKIN  PIE  CAKE  Ida  Brougher 

1  box  yellow  cake  mix  (save  1/2  c.  melted  butter 

1  c.  for  top) 

1  egg 

Mix  together,  spread  in  bottom  of  a  13  x  9  pan. 

Filling:  ^ 

1  Ig.  can  pumpkin  (  or  2/3  c.  milk 

3  cups)  1  tsp.  cinnamon 

3  eggs  ^       1/2  c.  brown  sugar 

Mix  and  pour  over  cake  batter. 

Topping: 

1   c.  cake  mix  ^  '    1/4  c.  soft  butter 

1/2  c.  sugar 

Mix  until  crumbly.     Sprinkle  over  pumpkin  mixture. 
Sprinkle  chopped  nuts  on  top.     Bake  at  350  degrees  for 
40  to  45  minutes. 
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aOLDEN  CAKE  (Diabetic) 


Alice  Fuina 


1  c«  flour,  sifted 
1  1/2  tsp.  baking  powder 
1/2  tsp.  salt 
1/4  c,  cooking  oil 
3  egg  yolks 


Unsweetened  sweetener 


sugar 
4  egg  whites 

1/4  tsp,  cream  of  tartar 


that  equals  to  1/2  c. 


1/2  c.  frozen  orange  juice 
concentrate 

Mix  and  sift  dry  ingredients  several  times.  Make 
a  well  in  mixture.     Add  in  order,  cooking  oil,  unbeaten 
egg  yolks,  orange  concentrate  and  sweetener.     Beat  until 
smooth.     Place  egg  whites  in  large  bowl,  add  cream  of 
tartar  and  beat  until  stiff.     Pour  egg  yolk  mixture 
gradually  over  egg  whites  and  gently  fold  in.  Pour  in 
9"  tube  pan  and  bake  at  325  degrees  for  35  minutes. 
(1  serving  may  be  exchanged  for  1  bread  exchange.) 


SPONGE  CUPCAKES  (Diabetic)    •  Alice  Fuina 

3  eggs,  separated  1  tsp.  lemon  juice 

1/4  tsp.  salt  Few  gratings  lemon  rind 

1/4  tsp.  cream  of  tartar  1/2  c.  flour,  sifted 

Sweetner  equal  to  1/2  tbsp.  sugar 

Add  salt  and  egg  whites  and  beat  until  foamy.  Add 
cream  of  tartar  and  continue  beating  until    stiff  but 
not  dry.  Beat  yolk.^  until  thick  -  add  sweetner,  lemon 
juice  and  rind  while  continuing  to  beat.     Quickly  and 
carefully  fold  egg  yolks  and  flour  which  has  been  sifted 
several  times  into  the  egg  whites.     Drop  by  spoonfuls 
into  greased  muffin  pans  or  waxed  paper  baking  cups. 
Bake  at  350  degrees  for  18  minutes.     Makes  10  cupcakes. 
(1  cake  exchange  for  1/3  milk  exchange.) 
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FRESH  APPLE  CAKE  (Diabetic) 


Alice  Fuina 


1  1/4  c.  sifted  flour 

2  tsp.  baking  soda 
1  tsp.  cinnamon 
1/4  tsp.  nutmeg 
1/2  tsp.  salt 

1/2  c.  soft  butter  or  margarine 
1  tsp.  vanilla 


sugar 

2  c.  freshly  grated  apples 
1/2  c.  broken  nuts 


1  egg 

1/2  tsp.  Sweeta  (this 


equals  1  c.  sugar)  or 
use  any  other  Saccharin 
which  will  equal  1  c. 


Mix  and  sift  flour,  soda,  spices  and  salt.     Add  butter 
vanilla,  egg  and  Sweeta.     Beat  well  till  well  blended. 
Stir  in  apples  and  nuts;  turn  into  a  well  greased  8" 
square  pan.     Bake  at  375  degrees  for  40  to  45  minutes. 
Cut  in  squares. 


PIG  PICKING  CAKE  -  -  Mary  Brewer 

1  pkg.  yellow  Duncan  Hines  3/4  c.  vegetable  oil 

Cake  Mix  1   11  oz.  can  Mandarin 

4  eggs  Oranges 

Combine  ingredients  and  mix  well.     Pour  into  greased 
and  floured  cake  pans  (3  -  10  inch  layers  or  4  -  9  inch 
layers).     Bake  at  350  degrees  approximately  20  minutes 
or  until  done.  .  . 


Icing 


1  Ig.  can  crushed  pineapple, 
slightly  drained 

3  oz.  pkg.  instant  vanilla 
pudding 


9  oz.  container  cool 
whip 


Blend  pineapple  and  pudding  well.     Fold  in  cool 

whip. 
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BANANA  NUT  CAKE  Katie  Griff in 

1  1/2  c.  sugar  ~  3/4  tsp.  soda 

1  stick  margarine  1c.  mashed  bananas 

2  c.  flour  Vanilla 
1/2  c.  milk 

Beat  sugar  and  margarine  until  fluffy.     Add  eggs  one 
at  a  time.     Add  bananas.     Sift  soda  with  flour.  Add 
milk,  flour  and  vanilla.     Turn  into  3"  greased  and  flour- 
ed pans.     Bake  in  a  325  degree  oven  for  20  minutes  or 
until  done. 


Icing 

1  c.  brown  sugar 

2  egg  whites 


2  tbsp.  white  syrup 
5  tbsp.  water 


Cook  over  double  boiler  and  beat  with  electric 
mixer  until  fluffy.     Spread  chopped  pecans  on  icing  of 
each  layer. 


CARROT  CAKE 


Katie  Griffin 


2  c.  all-purpose  flour 

2  c .  sugar 

1  tsp.  baking  pov/der 

1  tsp.  baking  soda 

1  tsp.  salt 


1  tsp.  ground  cinnamon 

3  c.  finely  shredded 

carrots 
1  c.  cooking  oil 

4  eggs 


Grease  and  lightly  flour  two  9x1   1/2"  round  baking 
pans.     In  a  mixer  bowl  com.bine  the  first  6  ingredients. 
Add  next  3  ingredients,  beating  with  electric  mixer  till 
combined.     Beat  on  medium  speed  for  2  minutes.  Turn 


(Cont'd) 


Carrot  Jake  (Cont'd) 

into  pans.     3ake  in  a  325  degree  oven  for  40  minutes 
or  till  done.     Cool  on  a  v/ire  rack.     Remove  layers  from 
pans  after  cooling  10  minutes.     Frost  with  cream  cheese 
frosting.     If  desired,  sprinkle  chopped  nuts  around  top 
edge  of  cake.     Cover  and  store  in  the  refrigerator. 
Serves  12  to  15. 

Cream  Cheese  Frosting 

In  a  maxer  bowl  beat  together  one  3  oz.  pkg.  cream 
cheese,   1/4-  c.  butter  or  m.argarine ,  and  1   tsp.  vanilla 
till  light  and  fluffy.     Gradually  add  2  c.  sifted  powd- 
ered sugar,  beating  till  smooth.     Makes  enough  to  frost 
the  tops  of  two  9"  layers. 


Cream  margarine  and  shortening.     Add  sugar  and  egg 
yolks.     Cream  well.     Combine  flour  and  soda  and  add  to 
creamed  mixture  alternately  with  buttermilk.     Stir  in 
vanilla,  coconut  and  nuts.     Fold  in  stiffly  beaten  egg 
whites.     Bake  in  three  9"  pans  at  350  degrees  for  25  to 
30  minutes. 


ITALIA!:  CREA>!  CAKE 


Katie  Griffin 


2  c.  sugar 

5  egg  yolks 

2  c.  flour 

1  tsp.  soda 


1  stick  margarine 
1/2  c.  shortening 


1  c,  buttermilk 

1  sm.   can  flake  coconut 

1  c.  chopped  nuts 

1  1/2  tsp.  vanilla 

5  egg  whites,  stiffly 


beaten 


(Cont'd) 
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Italian  Cream  Cake  (Cont'd) 
Cream  Cheese  Frosting 

8  oz.  cream  cheese  2  sticks  margarine 

1  tsp.  vanilla  1  box  powdered  sugar 

Cream  margarine  and  cream  cheese.     Add  powdered 
sugar  and  blend.     Add  vanilla  and  spread  on  cake. 


pound'^  cake 

2  1/2  c.  sifted  self-rising 

flour 
2  c.  sugar 

1  1/2  c,  vegetable  oil 
4  egg  yolks 

1  c.  crushed  pineapple 
(with  juice) 


Katie  Criffin 

2  tbsp.  hot  water 

2  1/2  tbsp.  cinnamon  or 

1/2  nutmeg  and  1/2  , 

cinnamon 
1  c.  chopped  nuts 
4  egg  whites,  beaten 

stiffly 


Combine  all  ingredients  in  order  except  nuts  and 
egg  whites.     Beat  well.     Add  nuts  and  fold  in  beaten 
egg  whites.     Pour  into  an  ungreased  tube  pan.     Bake  in 
a  325  degree  oven  for  1  hour  or  a  few  minutes  longer. 
Let  cool  in  pan  before  turning  out  on  plate.     Moist  and 
good. 


TEXAS  SHEET  CAKE  Mary  Brewer 

2  sticks  margarine  1  c,  water 

4  tbsp.  cocoa 

Bring  to  boil  until  dissolved.     Remove  from  heat, 
add  2  c,  sugar,  2  c.  flour,  1/2  tsp,  salt,  1  tsp,  soda; 

(Cont'd) 
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Texas  Sheet  Cake  (Cont'd) 


beat  in  2  eggs  and  one  8  oz,  carton  sour  cream.  Bake 
at  375  degrees  for  20  to  30  minutes  in  a  large  pan 
11  X  17»     About  10  minutes  before  cake  is  done  start 
your  frosting:     1  stick  margarine,  4  tbsp.  cocoa,  and 
6  tbsp,  milk.     Boil  until  dissolved.     Remove  from  heat. 
Add  1  box  powdered  sugar,  1  tsp.  vanilla,  1  c.  chopped 
nuts.     Spread  on  cake  while  hot.     (Good  to  freeze.; 


HAWAIIAN  SUPREME  CAKE  LynetteDash 

1  box  Lemon  Supreme  cake  mix  3/4  c.  salad  oil 

1   sm.  box  vanilla  pudding  mix        1   10  oz.  bottle  of  7-up 

4  eggs  ' 

Sift  cake  mix  and  pudding  together.     Add  eggs  one 
at  a  time,  then  salad  oil,  then  7-up.     Mix  well  and  pour 
in  three  9  inch  cake  pans.     Bake  at  325  degrees  for 
30  -  35  minutes. 


Filling 


1  #2  can(20  oz. )  crushed 

pineapple 
3  slightly  beaten  eggs 
1   1/2  sticks  margarine 


3  heaping  tsp.  flour 
1   sm.  can  Angel  Flake 

coconut 
1  1/2  c.  granulated 

sugar 


Combine  all  ingredients  except  coconut.     Cook  on 
medium  heat  until  thick.     Remove  from  heat,  stir  in  coco- 
nut.    Allow  filling  to  cool  to  slightly  warm  before 
spreading  on  cake. 
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S TRAWBERRY  CAKE 


Mary  VvTii chard 


1  box  D\mcan  Hines  yellow 
cake  mix 


1   sm.  pkg.  jello  -  Straw- 


berry in  2/3  c,  water 
1  c,  strawberries  drained 
1  c.  Crisco  oil 


1  tbsp,  flour 
4  eggs 


Mix  all  together,  beat  until  blended.     Pour  in  3 
greased  cake  pans  and  bake  at  350  degrees  until  done. 


Mix  well  with  mixer  until  smooth.     Spread  on  layers. 
STRAWBERRY  PECAN  CAKE 


Combine  dry  cake  mix  and  jello  together,  blend 
cooking  oil  and  milk,  add  eggs,  one  at  a  time.  Add 
strawberries,  coconut  and  pecans.     Bake  in  3  layers  at 
350  degrees  about  20  to  25  minutes. 

Filling 

1   stick  soft  margarine  1/2  c.  drained  straw- 
1  box  powdered  sugar  berries 

1/2  c.  chopped  pecans  1/2  c.  coconut 

When  layers  are  done  and  cool,  cream  sugar  and 
butter.     Add  other  ingredients  in  filling.     Frost  layers 
and  sides  of  cake. 


Icing 


1/3  c.  strawberries  drained 
1  box  confectionery  sugar 


1  stick  butter 
Strawberry  juice,  if 
needed 


1  box  white  cake  mix 
1  box  strawberry  jello 
1/2  c.  cooking  oil 
1/2  c.  milk 


4  eggs 

1  c.  frozen  strawberries 

1   c.  coconut 

1  c.  chopped  pecans 
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ICEBOX  FRUIT  C/J':E 


1   lb.  graham  crackers  (crushed) 

or  crumbs 
4  c,  nuts 

1   lb.  mixed  diced  fruit 

1/2  lb.  cherries 

1  box  golden  raisins 

1   1/2  c.  fresh  grated  coconut 


1   lb.  marshmallows 

1  stick  butter 

1  can  condensed  milk  or 
1  13  oz.  can  evapor- 
ated milk 

1/2  lb.  pineapple 


Melt  butter  and  marshmallows  in  milk.     Mix  all 
ingredients  with  the  butter  mix.     Put  in  waxed  paper 
lined  pan.     Place  in  refrigerator. 


FUDGE  CAKE 


1   stick  margarine 
1  c.  sugar 
4  eggs 


1  tsp.  vanilla  flavoring 
1  c.  self-rising  flour 
1  lb.  can  chocolate 
syrup 


pan 


Kix  all  ingredients  together  and  pour  into  greased 
Bake  at  350  degrees  for  25-30  minutes. 


Prepare  frosting  while  baking  cake: 

1  stick  margarine  1c.  sugar 

1/3  c.  canned  milk 


Mix  all  ingredients  and  cook  2  minutes  or  until 
boiling  point.     Remove  from  heat  and  add  1   6  oz.  pkg. 
chocolate  chips  and  1/2  c.  chopped  nuts.     Pour  over  cake 
when  removed  from  oven. 
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GRAHAM  CRACKER  CRUMB  CAKE 


1  pkg.  graham  cracker  crumbs 

2  sticks  margarine 
5  whole  eggs 

1  c,  milk 


1  c.  chopped  nuts 

1  c.  coconut 

1  tsp.  baking  powder 

2  c.  sugar 


Mix  with  spoon.     Bake  at  350  degrees  until  it  springs 
back  when  touched  with  fingers. 


Drain  pineapple.  Mix  juice  and  sugar  and  flour. 
Add  melted  margarine.  Boil  until  thickened,  stirring 
constantly.    Mix  pineapple  with  it.     Spread  on  cake. 


LAYER  FRUIT  CAKE 


1  c.  figs 

Cut  up  all  fruit,  put  in  a  shallow  pan  and  sprinkle 
flour  and  mix  so  it  won't  stick  together.     Then  put  all 
in  a  large  mixing  bowl  and  mix  together.    Makes  4  large 
layers.     Bake  at  350  degrees  until  done. 


Icing 


1  Ig.  can  pineapple 
1  c .  sugar 


1  stick  margarine 
1  tbsp.  flour 


c.  candied  pineapple 

c.  dates 

c.  candied  cherries 

c.  pecans 

c.  black  walnuts 

c.  seedless  raisins 

c.  butter 


1  c.  milk 

2  c.  coconut 
2  c.  sugar 

2  c.  flour 

1  tsp.  spice 

1  tsp.  cinnamon 

6  eggs 


(Cont'd) 
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Layer  Fruit  Cake  (Cont'd) 

Frosting  /  ' 

2  0,  sugar  2c,  coconut 

1  c.  boiling  water  4-  tbsp.  flour 

1  c,  orange  juice 

Mix  flour  in  sugar,  add  boiling  water,  add  orange 
juice,  then  coconut.     Cook  as  thick  as  you  desire •  Spread 
on  cake. 


DUMP  CAKE 


1  can  pineapple,  drained  1  pkg.  yellow  cake  mix 

1  can  apple  pie  filling  (dry) 

Nuts 

Put  in  layers.     Melt  2  sticks  margarine,  pour  over 
top.     Bake  until  brown,  about  30  minutes,  at  375  -  400 
degrees. 


STRAWBERRY  POUND  CAKE  Virginia  Brown 

1  pkg.  Duncan  Hines  cake  mix         1  c.  oil 

(buttery)  3  tbsp.  flour 

1  Ig.  pkg.  strawberry  jello  4  eggs 

Add  1  sm.  pkg.  frozen  strawberries  that  have  been 
thav/ed  and  drained.     Bake  at  32  5  degrees  for  1  hour. 

Mix  by  hand.  ■  , ■ 
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DATE  AMD  CRANaE  SLICE  CAKE 

4  eggs 

2  c.  sugar 

1  c,  butter 

1/2  c.  buttermilk 

1  tsp,  soda 


Virginia  Brovm 

3  1/2  c.  flour 
1  box  dates 

1  lb.  orange  slice  candy 

2  c.  pecans 

1  c,  flaked  coconut 


Cream  butter  and  sugar.     Add  1  egg  at  a  time,  beat 
well.     Dissolve  soda  in  buttermilk.     Add  3  c.  flour, 
alternately  with  buttermilk,  dates,  orange  slices  and 
pecans.     Mix  all  well,  then  add  coconut.     Bake  2  1/2 
hours  at  250  degrees. 

Icing 

1  c.  fresh  orange  juice  2c.  confectionery  sugar 

Mix  and  pour  over  hot  cake  when  removed  from  oven. 
Let  stand  overnight. 


STRAWBERRY  CAKE  Virginia  Brown 

1  pkg.  white  cake  mix  1  pkg.  strawberry  jello 

\  c.  strawberries  3/4-  c.  cooking  oil 

1/2  c.  cold  water  or  strawberry  4  eggs 

juice  1/2  c.  chopped  pecans 
1/2  c.  coconut 

Mix  ingredients  as  follows:     cake  mix  and  jello 
dry.     Then  add  oil,  water  and  eggs;  add  nuts  and  coconut. 
Beat  for  5  minutes.     Bake  at  350  degrees  for  30  minutes. 
Cool  before  icing. 


(Cont'd) 
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Strawberry  Cake  (Cont'd) 

Icing  /  ' 

1  lb.  (box)  powdered  sugar  1   stick  margarine 

1   (8  oz.)  pkg.  cream  cheese  1  c,  well  drained 

3/4  c.  nuts  strawberries 

3/4  c.  coconut 

Mix  together  margarine,  cream  cheese  and  powdered 
sugar;  strawberries,  coconut  and  nuts.     Spread  on  cake. 


HERSHEY  CHCCOLATE  CAKS  &  ICING 

1   stick  margarine 
1  c.  sugar 
4  eggs 


Virginia  Brown 

1  lb.  can  chocolate  syrup 

(Hershey 's) 
1  c.  self-rising , flour 
1  tsp.  vanilla 


Cream,  margarine  and  sugar,  add  eggs,  chocolate 
syrup  and  flour;  mix  well.     Bake  at  350  degrees.  Makes 
2  or  3  layers. 

Icing  '        - .  .  ■ 

2  c.  sugar  1   stick  margarine 

1/2  c.  sweet  milk  1  tsp.  vanilla 

1/2  c.  cocoa 

Kix  sugar,  cocoa,  margarine,  and  milk.     Cook  at 
medium  heat,  stirring  continually.     When  it  begins  to 
boil,  cook  2  minutes.     Add  vanilla,  let  cool,  beat  and 
ice  cake . 
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LEMON  SUPREME  CAKE  I^iildred  Wilson 

1  box  lemon  supreme  cake  mix  4  eggs 

3/4  c.   oil  1   c,  apricot  nectar 

1/2  c.  sugar 

Mix  and  bake  in  tube  pan  1  hour  at  300  degrees. 

Icing 

1   lemon  juice  3  or  4  tbsp.  apricot 

1   c.  pov/dered  sugar  nectar 

Mix  -  heat  if  lumpy.     Spread  on  cake  when  cool. 


APPLE  CAKE  May  B.  Pittman. 

Cream  1   1/2  c.  V/esson  oil  and  2  c.  sugar.  Add 
4  eggs  and  beat  well.     Add  3  c.  apples  (diced)  and  1  c. 
chopped  pecans  and  1   tsp.  vanilla.     Bake  in  layers  at 
350  degrees  for  35-40  minutes. 

Icing 

1  stick  butter,  2  c.  light  brown  sugar,  3/4  c.  evaporated 
milk.     Cook  3  minutes  after  it  comes  to  a  boil. 


JINX  POm^L  CAKE 

1/2  c.  Crisco 
1/2  lb,  oleo 
3  c.  sugar 

3  c.  flour  (plain,  sifted) 


Margaret  Langley 

5  eggs,  whole 

1   c.  sweet  milk 

1  tsp.  vanilla 

1/2  tsp.  baking  powder 


(Cont'd) 
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Jinx  Pound  Oake  (Cont'd) 

Blend  well  Crisco  and  oleo.     Add  sugar  gradually, 
add  eggs  one  at  a  time,  mixing  well  after  each.  Add 
flour  and  milk  alternating.     Add  vanilla.     Blend  slowly 
the  baking  powder.     Place  in  cold  oven.     Set  oven  temp- 
erature at  350  degrees  and  bake  for  1  hour  and  15  minutes. 
Do  not  open  oven  until  done. 


CHCC0LAT3  PCUKD  CAKE 

1/2  lb.  margarine 

1/2  lb.  shortening  (1   c.  ) 

3  c.  sugar 

5  eggs 

3  c.  flour,  plain 


Margaret  Langley 

1/2  tsp.  baking  powder 
1/2  tsp.  salt 
1/2  c.  cocoa 

1  c.  milk 

2  tsp.  vanilla 


Blend  v/ell  Crisco  and  oleo.     Add  sugar  gradually, 
add  eggs  one  at  a  time  mixing  well  after  each.     Add  flour 
and  other  dry  ingredients  and  milk  alternating.  Add 
vanilla.     Bake  1  hour  and  20  minutes  at  32  5  degrees. 


UOLY  BUCKLING  PUBBINO  CAKE 

1  pkg.   (2-layer  size)  yellow 

cake  mix 
1   pkg.   (4-serving  size)  Jello 

lemon  pudding,  instant 

or  pie 

1  can  (16  oz.)  fruit  cocktail 
including  syrup 


Virginia  Brown 

1  c.  Baker's  angel  flake 

coconut 
4  eggs 
1/4  c.  oil 

1/2  c#  firmly  packed 

brown  sugar 
1/2  c.  chopped  nuts 
(optional ) 

(Cont'd) 
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Ugly  Duckling  Pudding  Cake  (Cont'd) 

Blend  all  ingredients  except  brown  sugar  and  nuts 
in  large  mixer  bowl.     Beat  4  minutes  at  medium  speed  of 
electric  mixer.     Pour  into  greased  and  floured  13x9 
inch  pan.     Sprinkle  v/ith  brown  sugar  and  nuts.     Bake  at  * 
325  degrees  for  45  minutes  or  until  cake  springs  back 
when  lightly  pressed  and  pulls  away  from  sides  of  pan. 
DO  NOT  UNDERBAKE.     Cool  in  pan  15  minutes.     Spoon  hot 
Butter  G-laze  over  warm  cake.     Serve  warm  or  cool,  with 
prepared  Dream  Whip  whipped  topping,  if  desired. 


JAPi^ITESE  FRUIT  CAKE  Dorlis  3.  Mills 

2  c.  flour  2  sticks  margarine 

2c.  sugar  6  eggs 


Mix  well,  adding  eggs  one  at  a  time.     Using  half 
of  this  mixture,  make  two  layers.     Bake  at  350  degrees. 


To  remaining  batter  add 

1  c.  raisins 

1   c.  nuts 

1  tsp.  cinnamon 


1  tsp.  cloves 
1  tsp.  allspice 
1  tsp.  nutmeg 


Make  two  layers;  bake  'at  350  degrees. 
Coconut-Lemon  Pilling 


3  c.  coconut 
2c.  milk 
2  c .  sugar 


2  tbsp.  cornstarch 
Juice  of  2  lemons 
Grated  rind  of  lemons 


Cook  milk,  sugar,  cornstarch  until  thickened.  Let 
cool  slightly.  -  add  lemon  juice,  rind,  and  coconut.  Cook 
just  a  few  minutes  longer.     Cool  slightly  and  spread  on 
layers,  alternating  plain  layer  and  dark  layer. 
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LEMON  PCmiD  CAKE    ■  Arleen  Hanchey 

1  box  yellow  cake  mix                ,  2/3  c«  water 

(Betty  Crocker)  1  tsp.  lemon  extract 

1  box  lemon  jello  4  eggs 
2/3  c.  Wesson  oil 

Mix  all  ingredients  together.     Pour  in  greased  tube 

pan.     Bake  at  350  degrees  for  1  hour. 


SOUR  CREAM  POUND  CAE 


Sue  G-rady 


3  c.  sugar 

6  eggs 

1  c.  crisco 

3  c.  plain  flour 

1  c.  sour  cream 


Pinch  of  salt 
1/4  tsp.  soda 
2  tbsp.  sv/eet 
1  tsp  vanilla 


milk 
extract 


1  tsp.  lemon  extract 


Put  all  ingredients  in  large  mixing  bowl  and  beat 
5  minutes.     Pour  in  a  lined  tube  pan  (or  spray  with  Pam) 
Bake  1  hour  at  350  degrees.     If  your  oven  runs  hot,  bake 
for  1   1/2  hours  at  325  degrees  or  until  toothpick  insert- 
ed comes  out  clean. 


CCCNUT  ICEBOX  cak: 


Verta  Manning 


1  box  white  or  yellow  cake  mix  2  6  oz.  pkg.  frozen 

1   c.  sugar  coconut 

1/2  c.  milk  1  sm.  carton  whipped 

^  topping  (non-dairy) 

Prepare  and  bake  cake  m.ix  according  to  package 

directions.     Use  13  x  9  oblong  sheet  pan. 


(Cont'd) 


.J- 
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Coconut  Icebox  Cake  (Cont'd) 

Mix  sugar  and  milk  and  bring  to  boil.     Stir  in  1 
pkg.  of  coconut  and  pour  over  cake  while  its  still  hot. 
Cover  cake  tightly  until  cool.     V/hen  cool,  spread  whipped 
topping  over  cake  and  sprinkle  with  other  package  of 
coconut.     Cover  tightly  and  keep  refrigerated. 

This  cake  is  pretty  and  delicious.     You  can  make 
the  layer,  store  in  refrigerator  over  night,  then  frost 
with  topping  and  coconut  just  before  serving. 

PUDDIN-CAKE  ?(artha  Buck 

4  eggs                 ■  1/2  c.  milk 

1  c.  sugar  1/2  tsp.  vanilla  flavori: 

1  stick  margarine  1/2  tsp.  lemon  flavoring 
1  c.  flour 

Mix  sugar  and  butter  till  creamy.     Add  all  other 
ingredients.     Beat  with  electric  m.ixer  or  by  hand  till 

mixed  well.     Bake  in  9  x  9  pan  at  325  degrees  for  35 
minutes . 


COLL  OVBN  POUND  CAKE  Mary  Alice  Perry 

1   c.  butter  1/2  c.  Crisco 

3  c.  sugar  ~  :  5  eggs 


Cream  butter  and  crisco,  add  sugar  gradually,  beat 
until  light  and  fluffy.     Add  eggs,  one  at  a  time;  add 
flour  and  milk  alternately,  beginning  and  ending  with 
flour.     Put  in  cold  oven,  turn  on  heat  and  set  it  at  350 
degrees;  bake  1  hour  and  15  minutes. 


3  c.  plain  flour 
Pash  of  salt 
1  tsp.  vanilla 


1/2  tsp.  baking  powder  - 
1  tsp.  coconut  flavoring 
1  c.  sweet  milk 
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WATERGATE  CAKE  Barbara  B,  Allen 

1  box  white  cake  mix  3  eggs 

1  c.  Crisco  1  box  Pistachio  pudding 

1  c.  ginger  ale  mix 

1  c.  nuts 

Mix  and  pour  batter  in  3  layer  pans.     Bake  at  350 
degrees. 

Icing  ' 

1  Ig.  container  Cool  Whip  1  c.  cold  milk 

1  box  Pistachio  pudding  mix  1  c.  nuts 

Combine  all  ingredients,  Mix  well,  and  spread  on 
layers. 


SOUR-CREAM  COCONUT  CAKE  Mary  ^Afhi chard 

24  oz.  frozen  coconut  16  oz.  sour  cream 
2  c.  white  sugar 

Mix  the  above  ingredients  a  day  before  it  is  to  be 

used.     Make  four  cake  layers  and  spread  icing  on. 

Leave  the  cake  in  refrigerator  1  1/2  to  4  days  before 
eating.     (This  freezes  well.) 


FRESH  CCCCNUT  CAKE  -  - 
1  c.  milk 

3  c.  self-rising  flour 
3/4  c.  margarine  or  butter 


Blanche  Joyner 

5  eggs 

2  c .  sugar 

1/2  tsp.  vanilla 


Cream  margarine  and  sugar;  add  eggs  one  at  the 
time,  beating  thoroughly.     Add  flour  and  milk  alternately, 
then  vanilla.     Bake  in  four  9  inch  pans  (so  layers  will 
be  thin)  at  350  degrees  or  until  tester  comes  out  clean. 

(Cont'd) 


Fresh  Coconut  Cake  (Cont'd) 


Icing 


2  1/4  c.  sugar 


3  tbsp.  flour 


2  1/4  c.  milk 

Mix  and  cook  in  thick  bottom  pan  until  it  begins 
to  thicken.     Add  1  fresh  coconut  grated  and  cook  until 
thick  enough  to  spread.     Ice  cake  while  still  warm; 
make  slits  in  layers  with  a  knife  so  icing  will  go  down 
into  them,  making  it  soft  and  moist. 


FRUIT  CAKE  Annie  Cox 

30  marshmallows  5c.  pecans 

1  lb.  box  raisins  1  lb.  box  graham  crackers 

1  can  milk  (Ig. ) 

Melt  marshmallows  in  milk,  crumble  up  graham  crackers 
in  pan;  mix  raisins,  nuts  and  graham  crackers  together. 
Pour  milk  and  marshmallows  over  this  and  mix  well.  Pour 
in  pan  and  refrigerate. 


Cream  butter  and  sugar,  mix  flour  and  eggs  to  batter; 
then  mix  fruits,  nuts,  and  white  raisins.     Bake  3  hours 
at  250  degrees. 


FRUIT  CAKE  - 


Dot  McRoy 


2  sticks  butter 

1  c .  sugar 

2  c.  flour  . 
6  eggs 


1/2  lb.  candied  pineapple 
1/2  lb.  candied  cherries 
1  box  white  raisins 
1  lb.  pecans 
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V/ALiN^UT-RAISIN  SPICE  CAKE 


G-loria  langley 


1   1/2  C4   seedless  raisins 

1   1/2  c.  walnuts 

1   1/2  tsp,  baking  soda 

1  1/2  c.  boiling  water 

2  1/4  c.  sifted  all-purpose 

flour  (sift  before 
measuring)  ' 
1   1/2  tsp.  cinnamon 

Chop  raisins  and  walnuts, 
water  -  let  sit  for  1/2  hour. 

Frosting 

^  V^S*   (8  oz.)  cream  cheese 

softened 
2/3  c.  butter  or  margarine 


COCONUT  CAKE 

2  c,  sour  cream 

2  c.  granulated  sugar 


1/4  tsp.  salt 

3/4  c,  butter  or  margarine 

1  1/2  c.  sugar 

2  whole  eggs 
2  egg  yolks 

1   1/2  tsp.  lemon  juice 
1   1/2  tsp.  vanilla 


Add  soda  and  boiling 


3  tsp.  vanilla  extract 
1   1/2  lb.  confectioners 

sugar 


'  ; ,  Katie  Griffin 

2  12  oz.  pkg.  frozen 
coconut 


Mix  together  and  leave  covered  in  refrigerator 
overnight.     Use  yellow  cake  mix.     Make  two  layers  and 
split  each  layer,  making  four  layers.     Ice  with  the 
mixture  between  layers  a.nd  on  top.     Do  not  ice  sides. 
Refrigerate.     Icing  is  slightly  liquid  and  is  absorbed 
by  cake,  Making  it  delicious. 
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ICEBCX  FRUIT  CAKE  -  -       Ruby  M.  Harris 

A  c.  pecans  1   can  Eagle  Brand  milk 

1  box  raisins  '  1  lb.  marshmallows 

1  box  vanilla  wafers,  crushed 

Melt  marshmallows  in  milk  to  top  of  double  boiler; 
cool  and  mix  with  other  ingredients  and  press  into  a 
greased  dish  to  get  solid  for  slicing. 


CARAMEL  FRC3TIN(}  Mary  I.  Evans 

2  c.  brown  sugar  1   stick  margarine 

1  c,  granulated  sugar  1/2  c.  white  syrup 

1  c.  evaporated  milk 

Cook  over  lov;  heat  until  sugar  is  melted.  Cook 
until  soft  ball  stage;  set  it  off  the  heat.     Sift  2  c. 
10X  powdered  sugar,  beat  it  well.     If  mixture  gets  too 
firm  to  spread,  add  a  little  evaporated  m.ilk. 


GERMAN  CHOCCLATE  ICING  Gloria  Langley 

1  c.  white  sugar  .  1  tsp.  vanilla 

1  c.  canned  milk  1c.  coconut 

1  stick  butter  1/2  to  1  c.   chopped  pecans 

3  beaten  egg  yolks  ^  ^ 

Cook  sugar,  milk,  butter,  egg  yolks  in  top  of  double 
boiler  until  thick.     Add  vanilla,  coconut,  and  pecans 
when  cool  enough  to  spread. 

BUTTER  GLAZE  Virginia  Brown 

Combine  1/2  c.  either  butter  or  margarine,  granulat- 
ed sugar  and  evaporated  milk  in  saucepan;  boil  2  minutes. 
Stir    in  1   1/3  c.  Bakers  Angel  Flake  Coconut. 
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MINUTE  FUDGE  FROSTING 


Virginia  Brown 


2  sq.  unsweetened  chocolate 
2  c.  sugar 
2/3  c.  milk 


1/2  c.  shortening 
1/4  tsp,  salt 
1  tsp.  vanilla 


Place  chocolate,  sugar,  milk,  shortening,  and  salt 
in  saucepan.  Bring  slowly  to  a  full  rolling  boil,  stir 
ring  constantly  and  boil  1  minute.  Beat  until  lukewarm. 
Add  vanilla  and  beat  until  thick  enough  to  spread.  The 
mixture  may  be  warm.  If  frosting  becomes  too  thick, 
add  about  1  tbsp.  cream  or  milk. 


PEPSI  CCLA  ICING 

1   stick  butter 
3  tbsp.  cocoa 


Dot  McRoy 
1/2  c.  Pepsi  Cola 


Combine  above  ingredients  and  bring  to  a  rolling 
boil  for  5  seconds.     Add  1  box  powdered  sugar  and  1  c. 
nuts  and  mix  well. 


COCA  CCLA  CHOCCLATE  ICING 

1  stick  margarine 
3  tbsp.  cocoa 


Mary  Alice  Perry 
1/2  c.  Coca  Cola 


Bring  to  rolling  boil  and  add  1  box  confectioners 
sugar,  and  1  c.  chopped  nuts. 


CARAMEL  ICING 

1   1/2  stick  butter 
1  box  brown  sugar 
1/2  c.  milk  ry 


Margaret  Langley 

1  box  confectionery 

sugar 

1  tsp.  white  vinegar 


(Cont'd) 
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Caramel  Icing  (Cont'd) 

Melt  brovm  sugar  and  butter.     Bring  to  a  boil» 
Add  milk,  vinegar  and  boil  3  minutes;  add  this  to 
confectionery  sugar  and  mix  well. 


Stir  flour,  soda  and  salt  together.     Beat  margarine 
and  sugar,  stir  in  eggs  and  flavoring.     Mix  in  flour. 
Stir  in  cereal,  chocolate  bits  and  nuts.     Drop  by  tea- 
spoon on  greased  baking  sheet.     Bake  at  350  degrees  for 
12  minutes  until  lightly  brown.     Makes  3  1/2  doz. 


M  &  M  CCOKIES  Doris  arubbs 

1  c.  shortening  2  eggs 

1  c.  brown  sugar  2  1/4  c.  flour 

1/2  c.  granulated  sugar  1/2  c.  plain  M  &  M's 

2  tsp.  vanilla 

Combine  all  ingredients  together  (or  you  m.ay  place 

3  M  &  M's  of  different  colors    on  top  of  each  cookie). 
Bake  at  375  degrees  for  10  minutes. 


RICE  KRISPIE  COCKIES 


Ruby  M.  Harris 


1   1/4  c.  plain  flour 
1/2  tsp.  soda 
1/4  tsp.  salt 
1/2  c.  margarine 
1  c.  sugar 


1  egg 

1  tsp.  almond  extract 

3  c.  Rice  Krispies 

6  oz.  chocolate  bits 


( optional) 
1/2  c.  nuts  (optional) 
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ERCV/NIES 

1  c.  sugar 

3  tbsp.  cocoa 

2  eggs,  beaten 
3/4  c.  flour 


Katie  Griffin 


6  tbsp,  butter 
1  tsp,  vanilla 
Nuts 


Mix  sugar,  cocoa  to  eggs.     Add  vanilla.     Stir  in 
flour.     Add  melted  butter  and  nuts.     Bake  at  350  degrees 
for  30  minutes. 


FCRaCTTEN  COOKIES 

2  egg  whites  beaten  stiff 
2/3  c.  sugar  folded  in 
1  tsp.  vanilla 


Barbara  B.  Allen 

6  oz.  pkg.  chocolate  bits 
1  c.  chopped  nuts 


Mix  all  ingredients,  drop  on  greased  cookie  sheet 
by  spoonful.     Preheat  oven  to  350  degrees.     Put  cookies 
in  oven,  turn  off  heat.     Leave  overnight. 


RICE  KRISPIES  Bars 

6  c.  Rice  Krispies 
1  c.  syrup,  light 
1   c.  peanut  butter 


Arleen  Hanchey 
1  c .  sugar 

1  pkg.  chocolate  chips 
1  pkg.  butterscotch 
chips 


Bring  1   c.  sugar  and  syrup  to  boil.     Then  blend 
peanut  butter  and  6  c.  Rice  Krispies.     Mix  well  and 
pour  in  pan.     Melt  chocolate  and  butterscotch  chips  in 
top  of  boiler,  and  spread  on  first  mixture. 
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LEMON  BARS  DELUXE 

2  c,  all-prirpose  flour 
1/2  c,  sifted  xxxx  sugar 

1  c.  margarine 

2  c.  granulated  sugar 


Blanche  Joyner 

4  beaten  eggs 

1/3  c,  lemon  juice 

1/4  c.  all-purpose  flour 

1/2  tsp.  baking  powder 


Sift  together  2  c,  flour  and  1/2  c.  xxxx  sugar. 
Cut  in  margarine  until  mixture  clings  together  like  pie 
dough.     Press  in  bottom  of  9  x  1 3  pan.     Bake  at  350  degrees 
for  20  -  25  minutes  until  slightly  brown. 

Topping 

Beat  together  eggs,  granulated  sugar  and  lemon  juice. 
Sift  1/4  c.  flour  and  1/2  tsp.  baking  powder.     Stir  into 
egg  mixture.     Pour  over  hot  baked  crust  and  bake  for  an 
additional  25  minutes  in  350  degree  oven.     Sprinkle  with 
additional  xxxx  sugar.     Cool  completely  before  cutting 
into  bars.     Kakes  30. 


BROW  BUTTER  COOKIE 

1  c.  butter 

2  c.  brown  sugar 

2  eggs 

3  c.  flour  (plain) 


Dot  KcRoy 

I  tsp,  soda 

1  tsp.  cream,  of  tartar 

1/4  tsp.  salt 

1  c.  chopped  pecans 


Brown  butter,  add  sugar  and  mix  well.     Add  remain- 
ing ingredients.     Shape  into  rolls,  then  wrap  in  wax 
paper.     Refrigerate  until  firm.     Slice  thin  and  bake  at 
375  degrees  for  10  to  12  minutes. 
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HELLO  DOLLY 


Lynette  Dash 


1  stick  margarine  melted 

1  c.  graham  cracker  crumhs 

1  sm.  can  coconut 

1  10  oz,  pkg.  chocolate  chips 


1   10  oz,  pkg. 

butterscotch  chips 
1   can  Eagle  Brand  Milk 
1  c,  broken  pecans 


Combine  all  ingredients.     Pour  in  a  9  x  12  pan  and 
bake  for  30  to  35  minutes  at  350  degrees. 


HAYSTACKS 

1  6  oz.  pkg.  butterscotch 
morsels 


Sheri  Tyson 

1  6  1/2  oz.  can  peanuts 
1   5  oz.  can  chow-mein 

noodles 


Melt  butterscotch,  add  noodles  and  peanuts.  Spoon 
on  wax  paper.     They  will   harden  in  just  a  few  minutes. 


iCNGO  SQUARES 


Eaye  Paramore 


1  box  light  brown  sugar 

1  c.  vegetable  oil 

3  eggs 

3  c.  self-rising  flour 


1  6  oz.  pkg.  chocolate 

chips 
1  c.  nuts 
1  tsp.  vanilla 


Put  all  ingredients  in  large  bowl  and  mix.  Bake 
for  about  35  minutes  in  a  greased  pan  at  350  degrees. 


1  1/2  sticks  butter 

1  box  brown  sugar 

3  eggs 

1  c.  chopped  pecans 


Mary  Brewer 

2  c.  flour 
1/2  tsp.  salt 
2  1/2  tsp.  baking  powder 
1   sm.  pkg.  chocolate 
chips 

(Cont'd) 
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Congo  Squares  (Cont'd) 

Melt  "butter  or  beat  until  smooth,  add  brown  sugar • 
Beat  in  eggs  one  at  a  time.     Add  other  ingredients. 
Four  into  greased  floured  pan.     Bake  at  350  degrees  for 
35  minutes.     Cut  in  squares. 


FRUIT  CAKE  COOKIES  OR  CHRISTMAS  COOKIES 


Ruth  Taylor 


1  box  light  brown  sugar 
1  lb.  butter 

3  eggs 

4  1/2  c.  prepared  flour 

(self-rising) 
3  tbsp.  milk 
3  tsp.  vanilla 


1  tsp.  soda 

4  lbs.  pecans  or  12  c. 
chopped 

2  lbs.  dates  chopped 
12  slices  pineapple  (4 

red,  4  green,  4  white) 
1  lb.  cherries  1/2  red, 
1/2  green 


Cream  butter  and  sugar.     Add  eggs  one  at  a  time. 
Add  nuts  and  fruit  which  have  been  sprinkled  with  flour. 
Drop  by  teaspoon  on  greased  cookie  sheet.     Cook  for 
20  m.inutes  or  until  light  brown.     Yields  400  or  500. 


NUTMEG  COOKIE  LOGS 

1  c.  margarine 
3/4  c.  sugar 

1  unbeaten  egg 

2  tsp.  vanilla  flavoring 


Dorlis  B.  Mills 

2  tsp.  rum  flavoring 

3  c.  self-rising  flour 
1  tsp.  nutmeg 


Add  margarine  to  sugar;  blend  in  egg,  vanilla  and 
rum  flavoring.     Add  flour  and  nutmeg.     Roll  in  shape 
of  little  finger.     Bake  at  350  degrees  until  lightly 
browned.     Cool  and  spread  with  frosting  below. 


(Cont'd) 
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Nutmeg  Cookie  Logs  (Cont'd) 
Frosting 

3  tbsp«  margarine 

1/2  tsp,  vanilla  flavoring 


1  tsp  rum  flavoring 
1/2  0,  confectionery 
sugar 


Blend  well;  add  additional  2  c.  confectionery  sug- 
ar alternately  with  2  or  3  tbsp.  evaporated  milk. 
Spread  on  cooled  cookies.     Can  sprinkle  tops  with  nut- 
meg, if  desired. 


DOT'S  SNICKERDOODLES 

1/2  c.  "butter 
1/2  c.  crisco 

1  1/2  c.  sugar 

2  eggs 


Dot  McRoy 

3/4  c.  all-purpose 

flour 
tsp.  soda 

tsp.  cream  of  tartar 


1/4  tsp.  salt 


Heat  oven  to  400  degrees.     Mix  thoroughly  butter, 
shortening,  1   1/2  c.  sugar  and  eggs.     Sift  together  flour, 
soda,  salt  and  cream  of  tartar.     Elend  with  butter 
mixture.     Shape  dough  into  balls.     Roll  balls  in  a  mix- 
ture of  2  tsp.  sugar  and  1   1/2  tsp.  cinnamon.  Place 
2  in.  apart  on  ungreased  pan.     Bake  8-10  minutes. 


DATE  aOODIES 

1/2  c.  chopped  pecans 

1  stick  margarine 

1  8  oz.  pkg.  of  chopped  dates 


1  c .  sugar 

1  egg,  beaten 

2  c.  rice  krispies 

(Cont'd) 
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Date  Goodies  (Cont'd) 

Mix  first  five  ingredients  and  cook  over  medium 
heat  until  dates  dissolve.     Remove  from  heat  and  add 
rice  krispies.     Drop  by  teaspoon  onto  wax  paper.  Form 
into  balls  and  roll  in  powdered  sugar. 


HELLO  DOLLY  COOKIES 

1  stick  melted  butter 

1  c.  graham  cracker  crumbs 

1  c.  flaked  coconut 


Susie  Cannon 

1  c.  chocolate  bits 
1  c.  chopped  nuts 
1  can  sweetened  cond- 
ensed milk 


Kix  butter  and  crumbs  in  baking  pan  or  dish  and 
press  firmly  in  9  inch  square  pan.     Add  layer  of  coco- 
nut, chocolate  bits  and  nuts.     Then,  drizzle  milk  over 
top.     Bake  1/2  hour  at  350  degrees.     Cool  in  pan. 
Yields  16  squares.     May  cut  in  small  pieces  to  stretch 
recipe. 


PECAN  COOKIES 

1  1/2  c.  flour  (self-rising) 
1/2  c.  shortening  (crisco  or 
margarine 

1  egg 


Arleen  Hanchey 

1  c.  sugar 

2  or  3  tsp.  vanilla 
1  c.  nuts  chopped 


Cream  sugar,  shortening,  egg,  vanilla.     Add  flour 
and  nuts.     Put  dough  in  wax  paper  and  roll.     Freeze  - 
when  ready  to  cook,  slice  thin  and  bake  at  375  degrees 
approximately  10  minutes. 
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PECAN  CATKINS 


Margaret  Langley 


1/2  c.  butter 

1/2  c,  light  brov/n  sugar 

1  tsp,  vanilla 

1   1/2  tsp.  cold  water 


1   c«  flour 

1/16  tsp.  salt 

1/2  c«  chopped  nuts 


Kix  butter  and  sugar.     Add  vanilla,  water,  salt 
and  flour.     Then  fold  in  nuts.     You  can  roll  out  or  drop 
from  a  teaspoon,  1/3  tsp.     You  may  fold  in  powdered  sug- 
ar v/hile  wa.rm,  but  we  like  it  better  without.     Bake  at 
300  degrees  until  they  start  to  brown  around  edge. 
(I  changed  temperature  to  325  degrees  for  12-15  minutes. 


CAMPER *S  COOKIES 

2  c.  flour       "  1 

1   tsp.  soda  ■    '  1 

1/2  tsp.  salt  1 

1/2  tsp.  baking  powder  "  2 

1   c.  margarine  1 
6  oz.  pkg.  semisweet  chocolate  2 
chips 


Virginia  Erown 

c.  finely  chopped  nuts 

c.  white  sugar 

c.  light  brown  sugar 

eggs 

tsp.  vanilla 
c.  rolled  oats 
(regular) 


Sift  flour,  soda,  salt  and  baking  powder.  Blend 
margarine,  sugar,  eggs  and  beat.     Add  flour  mixture  and 
mix  v/ell.     Add  vanilla,  rolled  oats,  chocolate  chips 
and  nuts.     Drop  by  teaspoon  onto  greased  cookie  sheet. 
Bake  at  350  degrees  for  15  minutes.     Yield  5  doz. 


TTI3  "100"  COOKIES 

1  c .  sugar 

1  c.  vegetable  oil 

1  egg 

1  c.  rice  krispies 


Virginia  Brown 

1  tsp.  cream  of  tartar 

1  c.  packed  brown  sugar 

1  c.  margarine  softened 

1  tsp.  vanilla  extract 


(Cont'd) 
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The  "100»»  Cookies  (Cont'd) 

1  0.  flaked  coconut  1  c.  quick  oats 

1  tsp.  baking  soda  3/4  tsp,  salt 

5  1/2  c.  unsifted  all-purpose  flour 

Mix  in  large  bowl.    Mix  sugar,  brown  sugar,  marg- 
arine, oil,  eggs,  vanilla,  rice  cereal,  coconut,  and  oats. 

Sift  together  salt,  flour,  baking  soda  and  cream  of 
tartar;  add  to  sugar  mixture  and  mix  well. 

Drop  by  teaspoonful  onto  greased  cookie  sheet  and 
bake  10  to  12  minutes  at  550  degrees.    Makes  about  4 
doz,  cookies. 


BROWNIES 


Virginia  Brown 


1/2  c,  shortening 
1  c ,  sugar 
3  eggs 

1  c,  walnuts 
1  tsp,  vanilla 


3/4  c,  flour 
1/4  c,  cocoa 
3  tbsp,  water 
Pinch  salt 


Mix  shortening  and  sugar.    Add  eggs,  unbeaten  and 
stir  thoroughly.  Then  add  cocoa  and  flour,  salt  and 
water.    Add  vanilla.     Put  in  flat  pan  and  bake  in  375 
degree  oven  until  done. 


FRUIT  CAKE  COOKIES 

1/2  c,  shortening 
1  egg 

1  3/4  c.  flour 
1/2  tsp,  soda 
1  c,  candied  cherries 


Virginia  Brown 

1  c,  brown  sugar 
1/4  c,  buttermilk 
1/2  tsp,  salt 
1/2  c,  chopped  pecans 
1  c,  dates,  cut  up 


(Cont'd) 
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Fruit  Cake  Cookies  (Cont'd) 

Mix  thoroughly  shortening,  brown  sugar  and  egg. 
Stir  in  buttermilk.     Sift  flour,  soda  and  salt.     Add  to 
mixture  and  then  add  pecans  and  fruit.     Chill.  Drop  by 
teaspoon  about  2  inchs  apart  on  lightly  greased  baking 
sheet.     Top  each  cookie  with  half  pecan  or  half  candied 
cherry.     Bake  8  to  10  minutes  in  400  degree  oven.  Makes 
about  4  doz.    You  can  substitute  mixed  candied  fruit  for 
the  cherries  and  dates. 


ORANGE-COCONUT  BALLS 

1  12  oz.  box  Vanilla  Wafers 
1  lb.  box  XXXX  sugar 
1/2  c.  margarine  (1  stick) 
softened 


Crush  wafers  fine. .  Add  next  4  ingredients.  Mix 
well.     Form  balls  and  roll  in  coconut  using  hands  to 
press  coconut  into  balls.     Freeze.     Serve  directly  from 
freezer.    Makes  about  6  doz. 


Lois  Eidson 

1  6  oz.  can  frozen  orange 
juice  concentrate 
(thawed  and  undiluted) 

1  c.  nuts  chopped 

Coconut 


COCONUT  DATE  RICE  BALL 

1  stick  butter,  melted 
1  egg 

1  c.  sugar 


Margaret  Langley 

1  box  Baker's  flake 

coconut 
1/2  lb.  dates,  chopped 

2  1/2  c.  Rice  Krispies 


Mix  butter,  sugar  and  dates  and  bring  to  a  boil; 

take  from  heat.  Stir  in  rice  krispies  and  1  tsp.  vanilla. 

Make  into  balls,  roll  in  coconut,  shake  off  excess  and 
cool  until  firm. 
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PECAN  PIE 

2  c.  brown  sugar,  light 
1  Ig.  tbsp.  flour 

3  eggs 


Ruby  Harris 

1/2  stick  butter 
1   c.  nuts,  chopped 
1  tsp,  vanilla 


Mix  sugar  and  flour,  then  butter.     Add  eggs,  beat 
well.     Stir  in  vanilla  and  nuts.     Pour  into  unbaked  pie 
shell  and  bake  at  350  degrees  until  solid,  about  40 
minutes . 


CLP  EASHICNED  PUMPKIN  PIE 
3  eggs 

1  lb.  can  (2  c.)  pumpkin 

2/3  c.  sugar 

1/2  tsp.  salt 

1  1/4  tsp.  cinnamon 

3/4  tsp.  ginger 

1/4  tsp.  cloves 


(makes  2  pies)     Gloria  Langley 

1/4  tsp.  nutmeg 

1  1/3  c.  evaporated  milk 
1/2  c.  molasses 

2  unbaked  Pet-Ritz  pie 

shells 
Whip  topping  thawed 
Note:     Can  use     2  1/2  tsp. 

of  Allspice  instead  of 

other  spices) 


Preheat  oven  to  375  degrees.     In  large  mixing  bowl, 
combine  eggs  and  pumpkin.     Add  sugar,  salt,  and  spice 
to  mixture.     Stir  in  evaporated  milk;  add  molasses  and 
blend.     Place  pie  crust  shells  on  cookie  sheet,  pour 
one-half  m.ixture  into  each  shell.     Bake  on  cookie  sheet 
40-45  minutes  or  until  knife  inserted  2  inches  from  edge 
comes  out  clean.     Cool  -  then  garnish  with  whip  topping. 
Each  pie  serves  six. 
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EASY  CHCGOLATE  PECAN  PIE 


Mary  Evans 


1  1/4  c,  sugar 
3  tbsp,  cocoa 

2  eggs,  beaten 


1/2  stick  margarine 

1  sm. can  evaporated  milk 

3/4  c.  chopped  pecans 


Mix  ingredients  and  bake  in  an  unbaked  pie  shell 

for  45  minutes  at  350  degrees.     Pie  will  be  a  little 

shaky  in  middle  when  done.  The  pecans  will  rise  to  the 
top  when  cooking  and  form  a  "meringue. " 


3  c.  milk 

Mix  flour  with  sugar  well;  add  milk,  flavoring,  egg 
yolks  -  cook  until  thickens  like  pudding.     Pour  into 
baked  pie  shells.     Then  beat  the  3  egg  whites,  1  tbsp. 
sugar,  1  tsp.  vanilla  flavoring  until  it  stands  in  peaks. 
Pour  over  pudding  -  bake  at  450  degrees  until  egg  whites 
are  brown. 


CHOCOLATE  CHESS  PIES  Margaret  Langley 

1/2  stick  margarine  m.elted    '         2  eggs 

and  cooled  1  sm.  can  Pet  m.ilk 

1   1/2  c.  sugar  1  tsp.  vanilla 

1   tbsp.  cornstarch 
3  1/2  tbsp.  cocoa 

Mix  dry  ingredients.  Add  eggs,  milk  and  melted 
butter  and  vanilla.  Beat  well.  Pour  in  unbaked  pie 
shell.     Bake  at  350  degrees  for  45  minutes. 


EGG  CUSTARP  PIE 


Annie  Cox 


1   c.  sugar 
3  tbsp.  flour 


1  tsp.  vanilla  flavoring 
3  eggs 
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PECAN  PIE,  SOUTHERN  STYLE 


Mary  Brewer 


8  inch  unbaked  pie  shell 
1  c.  light  brown  sugar 

lightly  packed 
1/4  c.  granulated  sugar 

1  tbsp»  flour 

2  eggs,  slightly  , beaten 

Mix  brown  sugar,  granulated 
Add  eggs  and  stir  well.  Stir  in 
ing.  Add  margarine.  Mix  well, 
into  the  pie  shell.  Bake  at  350 
minutes.  For  a  9  inch  pie  shell 
pecan.     Serve  plain  or  topped  wi 

DUTCH  APPLE  PIE 

6  medium  sized  apples 

3  tbsp.  flour 
1  c.  sugar 

1 /4  tsp.  cloves 


2  tbsp.  undiluted  evap- 
orated milk 
1  tsp.  vanilla  flavoring 
1/2  c.  melted  margarine 
1  c.  broken  pecans 


sugar,  self-rising  flour 
milk  and  vanilla  flavor- 
Eold  in  nuts  and  pour 
degrees  for  40  to  50 

,  add  an  extra  1/2  c.  of 

th  whipped  cream. 

Virginia  Brown 

1  c.  cream  (half  &  half) 
1   1/2  tbsp.  sugar 
1/2  tsp.  cinnamon 
Plain  pastry  for  1  crust 


pan. 


flute  edge.  Pare, 


Roll  out  crust  and  line  pie 
core  and  slice  apples  medium  thin.     Pill  pastry  shell. 
?4ix  flour,  sugar  and  cloves  together.     Add  cream  and  mix 
thoroughly.     Pour  over  apples,  sprinkle  cinnamon  and  1  and 
1/2  tbsp.  sugar  over  top.     Bake  in  hot  oven  10  min.  Re- 
duce heat  to  moderate  and  finsh  baking.  Serve  warm  or 
chilled. 


STRAWBERRY  PIE 


Virginia  Brov/n 


Cust  for  2  pies 

1  c,  sifted  flour  /1 3  c.  shortening 

2  tsp.  sugar  2  tbsp.  cold  water 

1/2  tsp.  salt  2  qt.  fresh  strawberries 

Crush  1/2  qt.  strav/berries ,  add: 


(Cont'd) 
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Strawberry  Pie  (Cont'd) 

1  c.  sugar 

2  1/2  tbsp.  cornstarch 


1/2  c.  water 
Pinch  of  salt 


Bring  to  a  boil  and  boil  one  minute.     Add  a  lump 
of  butter  and  a  few  drops  red  food  coloring.     When  this 
glaze  is  cool,  add  rest  of  berries  and  cool.     Fill  pie 
crusts.     Chill  in  refrigerator  until  ready  to  serve. 
Prepare  2  hours  in  advance.     Top  with  whipped  cream. 


THE  5-MINUTE  CREAMY  COCONUT  PIE 

1  tbsp.  sugar 
1/2  c.  milk 

1  pkg.   (3  oz.)  cream  cheese, 

softened 
1   1/3  c.  Baker's  Angel  Flake 

coconut 


.     Virginia  Brown 

1  container  Bird's  Eye 

Cool  ^//hip,  thawed 
1/2  tsp.  almond  extract 
9  inch  Keebler  graham 
cracker  crust 


Beat  sugar  and  milk  into  cream  cheese  until  smooth. 
Fold  in  Baker's  Coconut.     Fold  in  cool  whip  and  almond 
extract.     Spoon  into  pie  crust.     Freeze  until  firm,  about 
4  hours.     Let  stand  at  room  temperature  at  least  15  min- 
utes before  cutting.     G-arnish  with  toasted  coconut,  if 
desired.     Store  any  leftover  pie  in  freezer. 


CHCCOMTS  NUT  PIE 

1  stick  margarine 

1  semi-sweet  chocolate  bar 

(Bakers  German) 

2  eggs,  well  beaten 


Lois  Eidson 

1  0.  sugar 

1/2  c.  sifted  plain  flour 
1  tsp.  vanilla 
1/2  c.  nuts 


Melt  chocolate  and  butter,  add  sugar,  eggs,  flour, 
vanilla,  and  nuts.     Place  in  well-greased  pie  pan  and 
bake  at  325  degrees  25  to  30  minutes.     Top  with  ice 
cream  or  whipped  cream  (optional). 
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BERRIES  &  CREAM  PIB  -  STRAWBERRIES  Lois  Eidson 

1  1/3  c,   (15  oz.)  Eagle  Brand  1  pt.  fresh  strawberries 

milk  (hulled  and  quartered) 

1/3  c.  lemon  juice  (real)  1/2  pt.  whip  cream 

1  thsp.  grated  lemon  rind  8  lady  fingers 

In  medium  size  howl,  combine  first  3  ingredients. 
Fold  in  berries.     V/hip  1/2  cream  or  1   c.  cool  whip.  Fold 
into  mixture. 

Split  lady  fingers,  line  pan.     Pour  berry  mixture 
into  pan  keeping  lady  fingers  in  place.  Refrigerate 
until  firm  (at  least  3  hours) 

V/hip  remaining  1/2  c.  cream.     Spread  on  top. 


SODA  CRACKER  PL 


Virginia  Brown 


3  egg  whites 

18  soda  crackers 

1  c,  sugar 


1  c.  pecans 

1  tsp.  baking  powder 

1   tsp.  vanilla 


Beat  egg  whites.     Combine  other  ingredients.  Pour 
into  buttered  pie  plate.     Bake  at  350  degrees  for  30 
m.inutes. 


PINEAPPLE  COCONUT  PIE 

2  c .  sugar 

4  eggs 

3/4  c.  buttermilk 


Virginia  Brown 

1  c.  coconut 

1   can  (#2)  crushed  pine- 
apple drained 

3/4  stick  butter  or 
maro-arine 


Mix  all  ingredients  together  and  pour  in  unbaked 
pie  shell.     Cook  at  325  degrees  for  45  minutes.  Makes 
2  pies. 
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LEMCN  CHESS  PIE 


Martha  Buck 


2  c .  sugar 
1   tbsp,  flour 
1   fbsp,  corn  meal 
4  eggs 


1/4  c.  butter  -  melted 
1/4  c,  milk 

4  tbsp,  grated  lemon  rind 
1/4  c,  lemon  juice 


Combine  sugar,  flour  and  corn  meal  in  bowl  -  toss 
lightly  with  fork;  then  add  eggs,  butter,  milk,  lemon 
rind  ,    and  lemxon  juice.     Beat  until  smooth  and  thoroughly 
blended.     Pour  into  pie  shells.     Bake  at  375  degrees  for 
35-45  minutes,  or  until  golden  brown  (2  pies) 


VANILLA  CREAM  PIE  Gloria  Langley 

3/4  c.  sugar  1/4  tsp.  salt 

1/3  c.  all-purpose  flour  or  3  tsp  cornstarch 

Gradually  add  2  c.  milk.     Cook  over  medium  heat 
until  mixture  thickens  and  boils.     Cook  2  minutes  longer. 
Stir  small  amount  in  3  slightly  beaten  egg  yolks.  Cook 
2  minutes  -  remove  from  heat.     Add  2  tsp.  butter  and 
1   tsp.  vanilla. 

From  basic  recipe  you  can  make  the  following  pies: 

(1)  Coconut  pie  -  add  1   c.  coconut 

(2)  Chocolate  pie  -  use  1   c.  sugar  and  two  1  oz. 
squares  chocolate  that  you  add  to  milk. 

(3)  Butterscotch  pie  -  substitute  brown  sugar  for 
granulated  sugar.     Increase  butter  to  3  tsp. 

(4)  Banana  Cream  pie  -  slice  3  bananas  into  cooled 
baked  9  inch  pastry  shell.     Top  with  vanilla 
cream  filling. 

V/ith  all  pies,  use  cooked  9  inch  pastry  shell. 
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KEN TU CKY  PECAN  PI E 


Annie  Cox 


1  c.  white  corn  syrup 
1  c.  dark  brown  sugar 
1/3  tsp.  salt 
1/3  c.  melted  butter  or 


1  heaping  c.  shelled 


pecans 
1  tsp.  vanilla 
3  whole  eggs,  slightly 


margarine 


beaten 


Combine  syrup,  sugar,  salt,  butter,  vanilla  and 
mix  well.     Add  slightly  beaten  eggs.     Pour  into  a  9  inch 
unbaked  pie  shell.     Sprinkle  pecans  over  all.     Bake  in 
preheated     350  degree  oven  for  approximately  45  minutes. 


Bake  pie  shells  and  cool.    Cook   pineapple,  flour, 
and  sugar  until  it  thickens  and  let  cool.     Slice  bananas 
and  lay  on  cooled  pie  shells.     Sprinkle  nuts  on  top  of 
bananas.     Pour  pineapple  mixture  over  this.     Mix  coconut 
with  cool  whip  and  spread  on  pie  for  topping.     Keep  in 
the  refrigerator  at  least  2  hours  before  serving. 

Mixture  or  recipe  is  for  2  pies. 


MILLIONNAIRE  PIE  Mary  Brewer 

1  20  oz.  can  crushed  pineapple  1/4  c.  lemon  juice 

1  9  oz.  cool  whip  1  c.  cut-up  pecans 

1  can  Eagle  Brand  milk  2  9"  (Graham  Cracker 


HAWAIIAN  ERUIT  PIE 


Susie  Cannon 


1  #2  can  crushed  pineapple 

6  tbsp.  flour 

1  1/2  c.  sugar 

3  bananas 


1/2  c.  chopped  nuts 
1  Ig.  container  cool  whip 
3/4  c.  Angel  Flake 


coconut 


crusts 


Mix  all  ingredients 
erator  to  set. 


-  pour  in  pie  crust.     Put  in  re  frig- 
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LEMONADE  PIES 


Sheri  Tyson 


1  sm.  can  frozen  lemonade 

concentrate 
1  can  condensed  milk 

(not  evaported) 


1  9-10  oz,  cool  whip 

2  graham  cracker  crust 


Mix  together  first  3  ingredients, 
chill  and  serve. 


Pour  into  crust, 


SWEET  PCTATC  PIE 


Ruth  Taylor 


Peel  potatoes  and  cut  crosswise,     Boil  and  pour  off 
water.     Mash.     Combine  1  stick  margarine,  1  c.  sugar, 
2  eggs,  milk  (to  make  soupy),  pinch  of  salt,  nutmeg  or 
cinnamon.     Stir  well  and  put  in  unbaked  pie  crust  and 
cook  until  firm  at  350  degrees. 


GQCCNUT  PIE    (Makes  2  8  inch  pies) 


Blanche  Joyner 


3  eggs 

2  c.  sugar 

2  tbsp.  flour 


1  c.  milk 

1  stick  margarine 

1  7  oz.  can  coconut 


Mix  all  ingredients  and  pour  in  two  unbaked  pie 
shells.     Bake  at  350  degrees  until  firm.     Grated  sweet 
potatoes  may  be  used  instead  of  coconut. 


LEMON  CHESS  PIS 


Blanche  Joyner 


2  c.  sugar 
1  tbsp.  flour 
1  tbsp.  corn  meal 
4  eggs  unbeaten 


1/4  c.  melted  butter 
1/2  c.  milk 

2  tbsp.  grated  lemon  rind 
1/4  c.  lemon  juice 

(Cont'd) 
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Lemon  Chess  Fie  (Cont'd) 

Mix  sugar,  flour  and  corn  meal;  add  remaining  in- 
gredients.    Beat  v/ith  electric  mixer  until  thoroughly 
"blended.     Pour  into  unbaked  pie  shell  and  bake  30  to  40 
minutes  in  350  degree  oven. 


STRAWBERRY  PIE  Dot  McRoy 

1  pt.  strawberries,  drained  3  1/2  tbsp.  corn  starch 

3  tbsp.  strawberry  jello  or  flour 

1  c •  sugar 

Mix  all  ingredients ,  together  except  strawberries, 
then  pour  in  1   c.  hot  water.     Cook  until  thick.  Cool 
and  put  in  berries.     Pour  in  baked  crust.     Top  with 
cool  v/hip. 


PEANUT  BUTTER  PIE  Sharon  Stocks 

1/3  c.  peanut  butter  (smooth  1   c.  powdered  sugar 


May  use  graham  cracker  crust  or  baked  shell.  Mix 
cream  cheese,  sugar,  peanut  butter  and  milk  until  smooth 
mixture.     Fold  in  cool  whip.     Do  not  beat  in  whip. 
Place  in  freezer.     May  like  to  crumble  peanuts  on  top. 


or  crunchy) 
4  oz.  cream  cheese 


1/3  c.  milk 
9  oz.  cool  whip 


EGG  CUSTARD 


Ruth  Taylor 


3  eggs 

3/4  c.  sugar 

1   1/2  tbsp.  flour 


2  tbsp.  melted  butter 
1   1/2  c.  milk 
Nutmeg 


(Cont'd) 
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Egg  Custard.  (Cont'd) 

Eeat  eggs  v.'ell  -  add  sugar,  continue  beating; 
add  flour  and  butter;   then  milk  and  nutmeg  -  don't  beat. 
Stir  gently  and  put  in  uncooked  pie  crust.     Cook  in 
400  degree  oven  until  firm. 


PINTO  EEAN  PIE  '  Blanche  Joyner 

3  c.  sugar 

1  tbsp.  vanilla 

2  sticks  melted  margarine 

3  unbaked  pie  shells 

Mash  beans  well  (use  juice).     Beat  eggs,  add  all 
other  ingredients,  mix  well;  pour  into  3  unbaked  pie 
shells.     Bake  45  minutes  at  300  degrees.   After  they 

cool,  you  may  wra/o  well  and  freeze. 


-PUMPKIN  CHIFFON  PIE  Flossie  Warren 

3  egg  yolks 
1/4  c.  sugar 
,  1  1/4  c.  cooked  or  can  pumpkin 
1/2  c.  milk 
1/2  tsp.  salt 
1 /2  tsp.  ginger 
1/2  tsp.  cinnamon  .  - 


Eeat  egg  yolks  and  1/2  c.   sugar  until  thick;  add 
pumpkin,  miilk,  salt  and  spices.     Cook  over  low  heat  in 
heavy  saucepan  until  thick,  about  5  minutes.     Add  gelatin 
softened  in  cold  water.     Stir  until  gelatin  dissolves, 


1  c.  cooked  pinto  beans 
1  c.  coconut 
1   c.   chopped  pecans 
4  eggs 


1/2  tsp.  nutmeg 
1  tbsp.   (1  envelope)  un- 

flavored  gelatin- 
1/4  c.  water 
3  stiffly  beaten  egg 

whites 
1/2  c.  sugar 
1  9  inch  baked  pastry 
shell 


(cont'd) 
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Pumpkin  Chiffon  Pie  (Cont'd) 

add  egg  whites  beaten  with  remaining  1/2  c.  sugar. 
Pour  into  baked  shell  and  chill.     Top  with  cool  whip 
or  whipped  cream;  sprinkle  with  nuts,  crushed. 


CHERRY  CHIPPON  PIE 

2  cans  Eagle  Brand  Milk 

Stir  until  thick 

2  cans  v/ater-packed  cherries 

(drained) 
1    CUD  chopped  nuts 


Plossie  Warren 
12  tbsp.  lemon  juice 


2  Ig.  cool  whip 
(not  quite  all) 


Mix  together  and  pour  into  3  graham  cracker  crusts.. 
Chill. 


IMPOSSIBLE  PIE  (Coconut) 

4  eggs  (well  beaten) 
1  3/4  c.  sugar 
1/2  c.  self-rising  flour 
7  oz.  coconut  (fresh  or 
angel  flake) 


Mildred  Wilson 

1/2  stick  cr  1/4  c. 
melted  butter  or 
margarine 

1  tsp.  vanilla 

2  c.  milk 


Mix  sugar,  flour,  add  beaten  eggs,  then  remaining 
ingredients  with  milk  added  last.     Pour  into  two  greased 
9  inch  aluminum  foil  pie  tins.     Bake  at  350  degrees  until 
brown  on  top  or  about  35  minutes. 


QUICK  APPLE  DUMPLINGS 


Judy  W.  G-reene 


5  medium  to  Ig.  apples  (chopped)  Sugar  and  spices  of 
1  can  of  biscuits   (10  count)  your  choice 


(Cont'd) 


54 


Quick  Apple  Dumplings  (Cont'd) 

Roll  out  biscuits;  place  chopped  apples  on  one 
side  with  2  tsp,  sugar  and  spices.     Fold  over  the  other 
side  like  a  flap.     Bake  at  400  degrees  til  brown. 
Remove  from  oven.     Pour  a  cup  of  water  with  lots  of 
sugar  mixed  in  it  over  the  top  and  serve  hot.  Makes 
1 0  dumplings. 


EASY  PRUIT  COBBLER  (makes  own  crust)  Carrie  W.  Perry 

Melt  1  stick  margarine  in  pan  you  will  bake  in. 

1   1/3  c.  flour  3  tbsp.  baking  powder 

1  1/3  c.  sugar  3/4  tsp.  salt 

1  1/3  c.  milk 

Pour  batter  over  margarine.     Place  1  qt.  sweetened 
fruit  in  batter  (fruit  of  your  choice).     Bake  50  minutes 
at  350  degrees. 

PEACH  COBBLER       ,  .      /    .  Mildred  Wilson 

1/2  c.  sugar  1  tsp.  baking  powder 

1/2  c.  flour  1/2  stick  butter  or 

1/2  c.  milk  margarine 

Mix  flour,  sugar,  milk  and  baking  powder  in  bowl 
and  pour  in  pan  that  butter  has  been  melted  in.     Put  in 
fruit,  don't  stir.     Bake  at  350  degrees  for  30  minutes 
or  until  done. 
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CHCGQLATE  ECLAIR  OAKS  Martha  Buck 

Grease  baking  dish  and  layer  with  15  graham  crackers. 

Pilling:      2  pkg.  French  vanilla  pudding 
3c.  milk 

1  8  oz,  carton  cool  whip 

Layer  filling-graham  cracker-filling  and  ending  with 
graham  crackers. 

Topping:       1  c.  sugar 

1/3  c.  cocoa 
1/4  c.  milk 
1/4  tsp.  salt 

Bring  to  a  boil  and  cook  for  1  minute*  Rem-ove 
from  heat  and  add  1/2  stick  margarine  and  1  tsp.  vanilla. 
Pour  over  last  layer  of  graham  crackers  when  cool 

(Hint)  Cock  topping  and  set  aside  to  cool  while  preparing 
layered  filling. 


BUTTERSCOTCH  OR  CHOCOLATE  SUPREME 


1  c.  flour  (plain) 
1  stick  oleo  or  butter 
1  c.  chopped  nuts 
8  oz.  cream  cheese 
1  Ig.  cool  whip 


2  pkg.  instant  pudding 

Butterscotch  or 
Chocolate 
1   c.  powdered  sugar 

3  c.  m.ilk 


Mix  flour  and  melted  butter  and  nuts.     Spread  in 
9  X  13  X  2  pan  and  bake  15  minutes  at  300  degrees.  Mix 
cream  cheese  (softened)  with  powdered  sugar.     Blend  in 
1  cup  cool  whip.     Spread  over  crust.     Mix  pudding  with 
milk.     Spread  on  top  of  cream  cheese  mix.     Use  rest  of 
cool  whip  over  mix  and  sprinkle  with  nuts.     Chill  and 
serve. 
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CREAMY  LEMON  CH5ESS  CAKE  Virginia  Brown 

1  pkg.  Z^noe^n  Hines  Pudding  1   c.   (8  oz.)  dairy  sour 

Recipe  Lemon  Cake  Mix  cream 

2  pkg.   (8  oz.  each)  cream  cheese  1/2  c.  sugar 

softened 

Measure  1   c.  dry  cake  mix;  set  aside.  Combine 

remaining  mix  with  1  egg  and  1/3  c.  oil.     Press  in  the 

"bottom  of  a  greased  13  x  9  x  2  inch  pan.     Bake  at  350 

degrees  for  10  minutes.     i''ie£inwhile ,  combine  reserved 
mix,  2  eggs,  and  remaining  ingredients;  beat  at  low  speed 

for  2  minutes.     Spread  over  crust.  Bake  at  350  degrees 
about  35  minutes  longer.  Cool. 


ANGEL  BAVARIAN  CAKE  Judy  Greene 

Make  a  thin  custard  of: 

1   pt.  milk  ^  2  tbsp.  flour 

4  egg  yolks  Pinch  of  salt 

1   c.  sugar 

Dissolve  1   pkg.  unflavored  gelatin  in  1/2  c.  cold 
v/ater.     Add  to  custard  mix  while  still  hot. 

Let  cool.     Fold  in  1/2  pt.  whipped  cream  (slightly 
sweetened)  and  4  stiffly  beaten  egg  whites. 

Break  up  1  Ig.  angel  food  cake.     Place  layer  in 
deep  bov/1  and  cover  with  custard.     Repeat  until  bowl  is 
full.     Place  in  refrigerator  overnight.     Remove  from  bowl 
and  ice  with  1/2  pt.  v/hipped  cream,  sweetened.  Sprinkle 
with  coconut. 
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ICEBOX  CAKE 


Flossie  V/arren 


1/2  pt,  cool  whip  (Ig.) 
8  oz.  cream  cheese 
2  c.  powdered  sugar 


2  sm.  or  1  Ig,  box  straw- 
berry banana  jello 
1  box  graham  crackers 


1   (303)  can  crushed  pineapple  1   c.  crushed  nuts 

(drained) 
Pinch  of  salt 

Mix  jello  using  juice  from  pineapple  -  chill.  Mix 
cream  cheese,  sugar,  and  salt*     Add  cool  whip,  mix  well. 
Add  pineapple  and  nuts.     Pour  over  a  layer  of  graham 
crackers.     Add  another  layer  of  graham,  crackers.  Pour 
jello  over  the  top  when  the  jello  has  just  started  to 
stick  to  the  side  of  the  bowl.     It  is  im.portant  that 
the  jello  be  the  right  firmness. 

CHERRY  CRUNCH  Sharon  Stocks 

3/4  stick  margarine  1  box  Jiffy  cake  mix 

1  can  cherry  pie  filling  (or    Ch'ipped  nuts  -  amount 


Melt  margarine  in  pan  and  pour  off.     Pour  in  fruit 
filling.     Sprinkle  cake  mix  over  top.     Pour  over  marg- 
arine and  add  nuts.     Bake  until  top  is  golden  brown. 
Serve  with  ice  cream  or  whip  topping.     Bake  in  9  x  9 
pan  at  350  degrees. 


QUICK  STRAWBERRY  SHORTCAKE        ■    .  .    Lynette  Dash 

1  box  yellow  cake  mix  2(5  oz,)pkgs.  of  frozen, 

2  Ig.  containers  of  cool  whip        sweetened  strawberries 


desired  friut) 


desired 


(Cont'd) 
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juick  Strawberry  Shortcake  (Cont'd 


Fix  cake  layers  as  directed  on  box.     Let  layers 
cool.     Take  a  fork  and  punch  holes  in  layers  so  that 
the  strawberry  juice  can  drain  through  layer;  add  straw- 
berries, then  layer  of  cool  whip.     Repeat  for  the  next 
layers. 


STRAWBERRY  RBFRI&ERATQR  DESSERT 

1  pkg.  strawberry  gelatin, 

sm.  box 

2  (10  oz.)  pkg.  of  frozen 

strav/berries 
1   (10  in.)  Angel  food  cake 


Virginia  Brown 

1  c.  hot  water 
1/4  c.  cold  water 

2  c.  heavy  cream,  whipped 


Dissolve  gelatin  in  hot  water.     Add  cold  water  and 
chill  until  practically  set.     Beat  until  light  and  fluffy. 
Drain  the  frozen  strawberries,  reserve  juice.  Fold 
berries  and  whipped  cream  into  gelatin.     Using  the 
10  inch  Angel  food  cake,  break  into  small  pieces.  Alter- 
nate layers  of  cake  and  gelatin  in  an  oblong  pan.  Chill 
until  firm,  preferably  overnight.     TJnmold  and  cut,  driz- 
zle glaze  over  top. 

Glaze : 


1  c.  strawberry  juice 
1   tbsp.  cornstarch 


3  drops  red  food  coloring 
1   tsp.  salt 


Kix  all  ingredients  and  cook  until  clear,  about 
3  to  7  minutes.     Cool,  then  drizzle  on  cake. 
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BAKED  APPLE  JACKS, 


Virginia  Brown 


Pastry  for  a  2-crust  pie 
8  oz.  dehydrated  apples 
2  c.  water  (see  note) 
1  tbsp.  butter 
3/4  c.  sugar 


1/2 
1/2 
1/2 


tsp. 
tsp. 
tsp. 


salt 

ground 

c^round 


cinnamon 
nutmeg 


!onf ectioner  *  s  sugar 


Cook  apples  in  water,  covered,  for  10  minutes. 
Turn  heat  dovm  and  cook  uncovered  20  to  30  minutes. 
Check  and  stir  frequently  until  water  has  evaporated. 
Im.mediately  stir  in  butter,  sugar,  salt  and  spices.  Set 
aside  to  cool.     Make  pastry  and  roll  out  to  a  20  by  25 
inch  rectangle.     Gut  rectangle  into  twenty  5  inch  squares. 
\Pn.en  a.pples  are  cold,  place  a  rounded  tbsp.  on  each  pastry 
square.     Fold  pastry  over  to  make  a  triangle  and  crim.p 
edges  v/ith  a  fork  to  seal.     Carefully  lift  the  triangles  - 
to  a  greased  cookie  sheet,  placing  so  they  don't  touch 
each  other.     Prick  tops  with  a  fork.     Bake  15-20  minutes 
at  450  degrees,  or  until  crust  is  golden  brown.  Immed- 
iately sprinkle  with  confectioner's  sugar.     Remove  from 
pan  with  a  wide  spatula  and  let  cool  a  few  minutes  before 
serving.     G-ood  warm  or  cold.     NOTE:     I  used  4  c.  of  water 
to  keep  apples  from,  scorching.     Be  sure  to  cook  apples 
very,  very  slowly. 


PRESH  PEACH  CCBBLSR  Virginia  Brown 

(Can  also  be  made  v/ith  apples,  cherries,  blueberries, 
and  blackberries.) 


Pastry  for  a  2 -crust  pie 

7  to  8  c.  sliced  fresh  peaches 

3/4  to  1   c.  sugar 

2  tbsiD.  cornstarch 

1/8  tsp.  salt 


1/2  tsp.  almond  extract 
1  tbsp.  lemon  juice 

(optional:     for  very 

ripe  peaches) 
1/4  c.  butter 


(Cont'd) 
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Fresh  Peach  Cobbler  (Cont'd) 

G-rease  a  long  dish  well  and  fill  to  within  1/2 
inch  of  top  v/ith  sliced  peaches.     Kix  sugar,  cornstarch, 
and  salt  and  sprinkle  over  pea.ches.     Drip  flavoring  and 
lemon  juice  over  sugar  and  dot  v/ith  butter. 

Cover  v/ith  pastry,  pressing  it  to  rim  and  forming  a 
stand-up  edge.     Out  slits  for  steam.     Brush  crust  v/ith 
milk  to  glaze.     Bake  at  350  degrees  for  45  to  60  minutes, 
or  until  crust  is  nicely  browned.     A  pan  should  be 
placed  beneath  cobbler  to  catch  drips.     Serves  12. 


PEACH  PUDDINC^  Katie  Griffin 

1/3  c.  butter  1   tsp.  baking  powder 

2/3  c.  sugar  '            .    1/3  c.  milk 

1  egg  '      •                   4  c.  chopped  peaches 

1   c.  flour  -               1   c.  sugar 

Cream  together  butter  and  2/3  c.  sugar.     Beat  in  the 
egg  thoroughly.     Sift  together  the  flour  and  baking 
powder.     Add  this  m.ixture  alternately  with  the  milk  to 
the  egg  and  butter  mixture.     Beat  until  smooth.     Pour  in 
1   1/2  qt.  casserole  or  8  inch  baking  pan.     Pour  4  c. 
chopped  peaches  that  have  been  sweetened  with  1  c.  sugar. 
Bake  in  a  350  degree  oven  for  40  minutes  or  until  done. 


LEMON  CAKE  CUSTARD  (Diabetic  recipe) •  .  .  Alice  Buina 


3  lg«  eggs  separated 
1/4  tsp.  salt 

3/4  tsp.  Sweeta  -  equal  to 

1   1/2  c .  sugar 
1/3  c.  lemon  juice. 


2  tbsp.  melted  butter 

or  margarine 
1   1/2  c.   skim  milk 
5  tbsp.   of  flour 


(Cont'd) 


61 


lemon  Cake  Custard  (Diabetic  recipe)  (Cont'd) 

Beat  egg  whites  till  soft  peaks  form.     Add  salt 
and  sweeta  -  "beat  till  stiff  and  glossy.     Add  lemon 
juice,  butter  and  milk.     Add  egg  yolk  mixture  to  the 
flour  slowly,  beat  till  smooth.     Fold  in  egg  white  mix- 
ture.    Pour  in  greased  1  qt.  casserole.     Set  casserole 
in  a  pan  of  warm  water.     Bake  at  350  degrees  for  1  hour 
and  10  minutes.     Yields  6-8  servings. 


LEMON  CRUNCH  Mary  Brewer 

Step  1 

1  c.  flour  1/2  c.  pecans  (chopped) 

1  stick  butter  (melted) 

Mix  with  fork  and  press  in  bottom  of  9  x  1 3  pan  or 
casserole  dish.     Bake  20  minutes  at  350  degrees.  Cool 
completely. 

Step  2 

1  8  oz.  cream  cheese  1c.  powdered  sugar 

1  c.  cool  whip 

Cream  together  and  spread  on  cooled  crust. 
Step  3  - 

2  boxes  lemon  instant  pudding        3  c.  cold  milk 

Beat  till  thick  -  spread  on  top  of  creamed  cheese 
mixture. 

Step  4 

Spread  remainder  of  cool  whip  (Ig.  size)  on  pudding 
and  sprinkle  with  pecans.     (Makes  approx.   15  servings.) 
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PEACH  COBBLER  (CHERRY,  APPLE)  Ruth  Taylor 

Melt  1/4  lb,  margarine  in  pyrex  dish.     In  bowl, 
mix  3/4  c.  flour,  3/4  c.  sugar,  3/4  c»  milk.     Pour  this 
mixture  in  dish  with  margarine.     Do  not  stir.  Pour 
sweetened  fruit  on  top.     Bake  until  brown  at  375  degrees. 
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GRAPE  MARMALADE  Ida  Brougher 

Clean  grapes,  wash  and  drain •     Measure  pint  for 
pint,  add  1  pint  of  sugar  for  each  pint  of  grapes.  You 
can  add  a  little  water  if  you  wish. 


Boil  20  minutes.     Put  through  sieve  and  seal.  Do 
not  return  to  stove,  seal  while  still  very  hot. 


SQUARE  RELISH  Leila  Bolby 

10  c.  squash  1  tsp.  celery  seed 

4  c.  onions  1/4  tsp.  black  pepper 

5  tbsp.  salt  1  tsp.  nutmeg 

2  1/2  c.  vinegar  _  1/2  tsp.  turmic 

4  c.  sugar  2  tsp.  cornstarch 


Chop  squash  and  onion,  add  salt;  let  stand  overnight; 
drain  and  rinse  in  cold  water  two  times.     Add  other  in- 
gredients.    Cook  15  minutes  at  a  good  boil. 


CINNAMON  PICKLES  Barbara  B.  Allen 

2  gal.   (8  qt.)  cucumbers  peeled    8  1/2  qt.  water  (enough 

cored  and  cut  into  strips  to  cover) 

2  c.  lime 

Soak  24  hours,  drain,  wash  well,  cover  with  ice 
cold  water  for  3  hours,  drain. 

Mix 

1  c.  vinegar  1  sm.  bottle  red  coloring 

1  tsp.  alum 

Add  enough  water  to  cover  cucumbers.     Simmer  2  hours, 
drain  off  liquid  and  throw  away. 

(Cont'd) 


64 


Cinnamon  Pickles  (Cont'd) 
Mix 


2  c.  vinegar 
2  c.  water 

10  c.   sugar  (min,  of 
10-14  cups) 


8 
1 


cinnamon  sticks 
c.  cinnamon  red  hots 
(don't  skimp) 


May  dissolve  red  hots  in  warm  water  for  hour. 
Note:     May  substitute  small  bottle  of  cinnamon  abstract 
for  red  hots.     Add  more  abstract  to  taste. 

Heat  above  mixture  and  pour  over  cucumbers.  Next 
2  mornings  drain  juice,  heat  and  pour  over  cucumbers. 
Cover  with  lid  to  keep  steam  in.     Third  morning  reheat 
juice  and  cucumbers.     Remove  cinnamon  sticks.     Put  pick- 
les in  jars  and  seal.  ■  - 


SWEET  PEPPER  RELISH  ■     Virginia  Brown 

12  red  peppers  3c.  vinegar 

12  green  peppers  1   c.  sugar 

3  Ig.  onions,  ground  ...      1  tbsp.  salt 

Drain  peppers  after  they  have  been  chopped  fine. 
Add  rest  of  ingredients  together. 

Cook  until  thickened,  about  30  minutes.     Pour  into 
hot  jars  and  seal. 
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SWEET  PICKLES  (from  large  cucumbers) 


Blanche  Joyner 


Pickling  lime 
9  c.  sugar 


1  1/2  pt,  water 
7  lb,  cucumbers 


1  1/2  pt.  vinegar 

Cut  cucumbers  in  fourths  the  long  way  -  remove  all 
seeds  and  etc.     Cut  into  1  inch  cubes.     Dissolve  3  c. 
lime  into  2  gals  cold  water;  put  in  cucumbers.  Soak 
12  to  24  hours.     Drain  off  lime  water  and  wash.  Soak 
in  cold  water  4  hours,  changing  water  once  every  hour. 
After  last  water,  pat  dry  with  paper  towels.     Soak  over 
night  in  vinegar,  sugar  and  water.     Stir  until  sugar  is 
dissolved.     Next  morning  simmer  1  hour  v/ith  1   tsp.  whole 
allspice  and  1/2  stick  whole  cinnamon.     Put  spices  in  a 
bag  m.ade  of  cheesecloth  or  some  thin  material.     Pack  in 
sterilized  jars  and  seal  while  hot. 


FREEZER  PICKLES  Ida  Brougher 

2  medium  onions  -  sliced  2  tbsp.  salt 

2  qt.  cukes  -  sliced 

Let  stand  2  hours .  ■ 

1  1/2  c.  sugar  1/2  c.  vinegar 

Boil  until  sugar  dissolves.     Let  cool  then  put  in 
refrigerator  until  cool.     Drain  cukes,  squeeze  off  ex- 
cess.    Put  in  boxes,  add  celery  seed  to  syrup  a,nd  pour 
over  cukes,  work  syrup  down  around  cukes  with  spoon,  then 
freeze.     I  put  syrup  over  cukes  before  I  put  into  boxes. 
Real  crispy. 
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ICKLE  STICKS  Ida  Brougher 


V/ash  and  cut  cukes  into  sticks.     Pour  boiling 
v/ater  over  and  let  stand  overnight.     Next  day  drain, 
pack  in  jars  and  cover  with  follov/ing  hot  liquid: 

Liquid:  ,  . 

4  2/3  c.  vinegar  2  tbsp.  celery  seed 

4  1/2  c*   sugar  6  1/2  tsp.  tumeric 

4  tbsp.  salt  1   1/2  tsp.  raustard  seed 

Seal  jars  and  boil  or  process  in  water  (cold  pack) 
bath  for  5  minutes. 


J" 
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HAMBURGER  CASSEROLE  Mary  Alice  Perry 

Butter  a  casserole  dish,  cover  with  a  layer  of 
uncooked  rice,  layer  of  hamburger,  sliced  onions,  and 
sliced  potatoes,  salt  and  pepper.     Cover  with  a  can  of 
tomato  soup.     Cover  and  bake  at  350  degrees  for  1  hour. 


MAC-ETTl 

2  lb.  ground  beef 
1/2  bunch  celery  and  leaves, 
chopped 

1  Ig.  onion,  chopped 

2  cloves  garlic  chopped  fine 

(or  garlic  salt) 
2  (10  1/2  oz.)  cans  tomato  soup 


May  B.  Pittman 

1  (6  oz.)  can  mushrooms 

and  liQ.uid 
8  oz.  fine  noodles 

2  tsp.  salt 

1  tsp.  pepper 

Grated  cheese  for  topping 


Brown  meat  in  skillet,  add  celery,  onion  and  garlic 
with  2  tbsp.  water  and  steam  until  tender.     Remove  from 
heat.     Cook  noodles  by  directions  on  package.     Add  to 
beef  mixture  and  stir  in  tom.ato  soup  and  mushrooms. 
Place  into  2  1-1/2  qt.  dishes.    Heat  until  bubbly,  at 
375  degrees.     Remove  and  sprinkle  cheese  on  top.  Breezes 
well. 


ITALIAN  CASSEROLE 

1  medium  onion  chopped 

2  tbsp.  salad  oil 

1  tbsp.  minced  parsley 
1  can  tomatoes 

1  (8  oz.)  can  tomato  paste 

and  sauce 

2  tsp.  salt 

1  tsp.  pepper 


Flossie  V/arren 

1/2  tsp.  garlic 
1  tsp.  Worcestershire 
sauce 

1   1/2  lb.  ground  beef 
3  tbsp.  salad  oil 
1   (8  oz.)  pkg.  noodles 
3/4  lb.  American  cheese 

(grated) 
5  tbsp.  Parmesan  cheese 

(Cont'd) 
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Italian  Casserole  (Cont'd) 

Brown  onions  in  hot  fat;  add  parsley,  tomatoes, 
paste,  sauce  and  seasonings.     Brown  beef  in  hot  fat  - 
add  to  sauce.     Cover  and  simmer  3  hours.     Cook  noodles 
in  salted  water  -  drain  and  rinse  with  hot  water.  In 
greased  casserole,  alternate  layers  on  noodles,  cheeses 
and  sauce.     Place  in  oven  at  350  degrees  and  heat  imtil 
cheese  melts.     Serves  6. 


CHICKEN  CASSEROLE  Katie  Griffin 

Boil  a  3-3  1/2  Ih.  fryer  until  tender.     Remove  meat 
from  bones.     Crease  casserole  with  butter.     Lay  chicken 
in  bottom.     Cover  with  1   can  cream  of  chicken  soup  and 
1/2  can  of  water.     Sprinkle  1  pkg.  herbed  Pepperidge  Farm 
dressing  over  cream  of  chicken  soup.     Pour  3  c.  of  chick- 
en broth  over  entire  casserole.     Bake  at  350  degrees  for 
45  minutes. 


HAM  ROLLS 


Katie  Oriffin 


2  sticks  butter  (soft) 

2-3  tbsp,  horseradish  mustard 

3  tbsp.  poppy  seed 

1  tsp.  V/orcestershire  sauce 


1  meduim  onion,  chopped 
fine 

3  doz.  Pepperidge  Farm 
rolls 

3  c.  chopped  or  sliced 
ham 


Kix  together.     Split  rolls  and  spread  mixture  on 
one  side  thick.     Grate  1/3  lb.  Swiss  cheese.  Sprinkle 
over  mixture.     Close  rolls  and  bake  at  400  degrees  for 
10  to  15  minutes. 
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MUSHRC0r4-0NI0N  POT  ROAST    ■  Katie  Griffin 

3-4  lb.  boneless  chuck  roast  2  tbsp,  Worcestershire 

1  can  mushroom  soup  sauce 

1  pkg.  onion  soup  mix  Salt  and  pepper  to  taste 

Place  meat  in  heavy  foil  large  enough  to  wrap,  or 
covered  skillet  or  dutch  oven.     Add  all  other  ingredients. 
Seal  and  bake  at  350  degrees  for  about  2  1/2  to  3  hours. 


SCALLOPED  OYSTER  CASSEROLE 


Sharon  Stocks 


2  c.  cracker  crumbs 

1/2  tsp.  salt  (opt.),  crackers 

are  salted 
1/8  tsp.  pepper 
1/2  c.  melted  margarine 

(1  stick) 


1  pt.  oysters  or  may  use 
2  pt.   drained  oysters 

1/4  tsp.  V/orcestershire 
sauce 

1   c.  milk 


Combine  crumbs,  salt,  pepper  and  butter.  Sprinkle 
1/3  mixture  in  buttered  2  qt.  casserole  and  cover  with 
liiyer  of  oysters.     Repeat  layers.     Add  V/orcestershire  to 
m.ilk  and  pour  over  oysters.     Sprinkle  remaining  crumbs 
over  top.     Cook  at  350  degrees  for  30  minutes  or  until 
brown.     If  you  use  2  pt.  of  oysters,  you  m.ay  need  a  few 
extra  cracker  crumbs. 


KING  CRAB  CASSEROLE 


Barbara  B.  Allen 


6  oz.  pkg.  frozen  King  crabmeat 

(or  fresh) 
1  pkg.  frozen  broccoli  spears 

1  c.  grated  mild  cheddar  cheese 
1/4  c.  butter 

2  tbsp.  minced  onion 


2  tbsp.  flour 
1/2  tsp.  salt 
1   c.  milk 

1  tbsp.  lemon  juice 
1/2  c.  bread  crumbs 
1  tbsp.  butter 


(Cont'd) 
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King  Crab  Casserole  (Cont'd) 

Cook  broccoli  according  to  package  directions  and 
lay  in  bottom  of  buttered  1  o^t.  casserole.  Sprinkle 
with  grated  cheese.     Melt  1/4  c.  butter  in  small  sauce- 
pan and  saute  onion  until  transparent.     Stir  in  flour  and 
salt.     Tzradually  add  milk,  stirring  constantly,  until 
thick.     Stir  in  tbsp.  lemon  juice  and  add  crabmeat.  Pour 
over  broccoli. 

Sprinkle  bread  crujnbs  over  top  and  drizzle  2  tbsp. 
melted  butter  over  casserole.     Bake  at  350  degrees  for 
30  m.inutes. 

(May  substitute  other  kinds  of  seafood  for  the 
crabmeat;  i.e.,  shrimp,  boiled  and  cut  into  small  pieces 
before  added  to  white  sauce.) 


PORK  CHOP  CASSEROLE  "  Margaret  Langley 

1  c.  rice  (imcooked)  Salt  and  pepper 

1  can  beef  consomme  4  to  6  pork  chops  (salt 

1/2  CciTi  water  ;  ..  and  peppered) 

Sliced  onion  on  each  pork  chop.     Combine  first 
3  ingredients.     Place  pork  chops  in  pan,  and  pour  the 
ingredients  over.     Cover  and  bake  1  hour  at  450  degrees. 

MEAT  LOA?  ,    .    •  ,  ,  Flossie  V/arren 


1  c .  oat  meal 

1  c.  milk 

1  1/2  lb.  ground  beef 

2  slightly  beaten  eggs 


1  tsp.  salt 

1/8  tsp.  pepper 

1  pkg.  Lipton  onion 


soup  mix 


(ContM) 
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Meat  Leaf  (Cont'd) 

Soak  oat  meal  in  milk;  add  meat,  eggs  and  seasonings. 
Mix  well  and  place  in  greased  loaf  pan  -  cover  meat  with 
sauce* 

Combine  3  tbsp.  brown  sugar,  1/4  c,  catsup,  1/4  tsp, 
nutmeg  and  1  tsp.  dry  mustard.     Cook  in  oven  at  350  de- 
grees for  45  minutes  to  1  hour. 


CHICKEN  CAGSEP.OLE  Arleen  Hanchey 

1  pkg.  pepperidge  farm  dressing    1  c.  water 

1  stick  oleo  (melted 

Mix  together  and  press  half  of  pastry  in  buttered 
casserole. 

2  1/2  c.  chopped  chicken  or  more  1/4  c.  chopped  onion 
1  c,  chopped  celery  1/2  c.  mayonnaise 
1/4  c.  chopped  green  onion  tops    2  tsp.  salt 

or  chives 

Mix  and  spread  over  mixture.     Add  remaining  half 
of  mixture.     Beat  2  eggs  with  1   1/2  c  milk.     Pour  over 
top  and  refrigerate  overnight.     Pour  1   can  cream  of 
mushroom  soup  on  top.     Bake  at  325  degrees  for  40  minutes. 
Sprinkle  with  sharp  grated  cheese.    Heat  until  melted  and 
serve  hot.     (Serves  8) 


5  CAN  CASSEPvOLE  Arleen  Hanchey 

1  can  chow  mein  noodles  2  cans  boned  chicken  or 

1  can  mushroom  (cream  of)  soup  turkey  or  tuna 

1  can  chicken  noodle  soup  1  can  (13  oz.)  evaporated 

milk 

Mix  all  ingredients  together  and  cook  at  350  degrees 
for  45  minutes. 
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CHICKEN  BREAST  Mary  Alice  Perry 

6  deboned  chicken  breast 

Butter  bottom  of  baking  dish.     Spread  1  pkg,  dried 
beef  in  bottom.  Wrap  each  chicken  breast  with  bacon  and 
lay  on  top  of  beef*     Do  not  salt  but  sprinkle  with  black 
pepper.     Mix  1  can  of  mushroom  soup  and  1  carton  of  sour 
cream  and  pour  over  chicken.     Cover  and  bake  at  275 
degrees  for  3  hours. 


STEAK  DISHES 

2  lb.  top  sirloin  or 

round  steak 
1  pkg.  Lipton  onion  soup 


Arleen  Hanchey 

7  1/2  oz.  can  sliced 

mushrooms 
1  green  pepper 


Put  steak  in  thin  angle  strips.     Brown  in  a  little 
oil.     Add  onion  soup  and  mushrooms  and  water  to  cover. 
Simmer  1  hour  or  more  until  20  minutes  before  serving. 
Add  green  pepper  (cut  in  strips).     Thicken  sauce  with 
cornstarch.     Serve  over  rice. 


SLOPPY  JOSS 


May  B.  Pittman 


2  lb.  ground  beef,  cooked  until     1  onion,  chopped 

brov/n  1/4  lb.  cheese,  cubed 

1   can  tomato  soup  1   can  tomato  paste 

Brov/n  hamburger  and  drain.     Add  other  ingredients 
and  cook  10  minutes.     Serve  in  ham.burger  buns  or  as  open 
face  buns,     (I  like  more  cheese.) 
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PCRK  CHOP  CASSEROLE  May  B.  Pittman 

Brown  4  pork  chops  on  "both  sides •     G-rease  baking 
dish  or  spray  with  Pam.     Place  1  slice  onion  for  each 
chop  in  dish*    Lay  chop  on  top.     Dissolve  1  beef  bouillon 
cube  in  1/4  c.  water.     Add  1/4  c.  (-)  prepared  mustard. 
Pour  over  chops  and  cover  with  foil.     Bake  45  minutes 
at  325  degrees. 


CREAMY  CHICKEN  CASSEROLE 

1  can  cream  of  celery  soup 
1  can  cream  of  mushroom  soup 
1  sm.  container  sour  cream 


Barbara  B.  Allen 

6  boned  chicken  breasts 
Pepperidge  Farm  bread 

crumbs 
G-rated  cheese 


Brown  chicken  in  skillet.    Mix  soups  and  sour  cream. 
Layer  in  casserole  dish  sauce,  chicken,  sauce,  cheese 
and  bread  crumbs.     Bake  at  350  degrees  for  1  hour.  Serve 
over  rice. 


STUFPED  PEPPERS  Virginia  Brown 

6  sweet  peppers  1  can  tomato  paste 

1  lb.  sausage  meat  1  onion  cut  up 

1  lb.  ground  beef  or  hamburger  1/4  c.  raw  rice 

1  can  tomatoes  Salt  &  pepper  to  taste 

Pre-heat  oven  350-400  degrees.     Clean  peppers  and 
put  them  in  salt  water.     Bring  to  a  boil,  or  until  the 
peppers  are  wilted.     Then  take  them  out  of  the  water. 
Mix  all  the  other  things  together  and  stuff  in  the  pep- 
pers.    Cook  until  they  are  done. 
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SEAFCQD  CASSEROLE 

1  lb,  cooked  shrimp 
1  lb.  cooked  crab  meat 
4  c.  of  bread  cubes 
4  tbsp.  butter  on  cubes 
1   can  mushroom  soup 


Carrie  W.  Perry 

2  tbsp,  catsup 

1  tbsp.  Worcestershire 

sauce 
1  pinch  red  pepper 
1/2  tbsp.  salt 


Mix  and  pour  in  baking  dish.     Cook  1/2  hour  at 
350  degrees. 


CHICKEN  CASSEROLE 


Sheri  Tyson 


1  medium  chicken 

1  can  cream  of  mushroom  soup 

1  can  cream  of  chicken  soup 


2  can  of  water 

1/2  to  3/4  stick  of 

butter 
1  pkg.  pepperidge  farm 

dressing 


Mix  soups,  butter,  water  and  3/4  pkg.  of  pepperidge 
farm  dressing.     Place  layer  of  chicken  (1/2)  in  casserole 
dish.     Then  spread  1/2  of  mixture  over  chicken.  Repeat- 
spread  remaining  pepperidge  farm  dressing  over  top  of 
casserole.     Bake  at  400  degrees  for  about  30  minutes. 


CRAB  MEAT  CASSEROLE 


Blanche  Joyner 


2  c.  crab  meat 

1/2  pkg.  Pepperidge  Farm  Corn 

Meal  dressing  ^ 
1  onion,  chopped  ^ 
1  bell  pepper 


2  sticks  celery  chopped 
1  egg  (dash  of  tabasco) 

optional 
1  can  cream  mushroom 

soup 


Mix,  put  in  buttered  dish  and  sprinkle  com  meal 
dressing  on  top  and  dot  with  butter.     Bake  at  350  degrees 
for  30  minutes. 
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HAXBURGER  GASSEROLB 

2  rav;  potatoes 
1  sm.  onion 

1  1/2  lb.  hamburger  "grcund" 


Virginia  Brown 

Gait  to  taste 
Pepper  to  taste 
2  cans  tomato  soup 


Put  together  in  this  order:     Layer  of  thin  sliced 
raw  Dotatoes,  few  slices  of  onion,  layer  of  hamburger 
(raw),  salt  and  pepper  each  layer.     Do  this  once  again 
(making  2  layers).     Pour  over  tomato  soup  (no  water). 
Cover  with  aluminum  foil  and  bake  at  375  degrees  for  1 
hour.     Uncover  and  cook  for  15  additional  minutes. 


CHICKEN -RICE  0AS3ERCLS 

2  c.  cooked  chicken  chopped 
1  1/2  c.  cooked  rice  (white, 

brov/n,  or  wild  rice) 
1  can  cream  of  mushroom  soup 
1/4  c.  chopped  green  pepper 


Virginia  Brown 

1/2  soup  can  of  milk 

1/4  tsp.  salt 

1/4  tsp.  pepper 

1/2  tsp.  parsley  flakes 


Mix  all  ingredients.     Pour  in  a  greased  2  qt.  bak- 
ing dish.     Bake  about  30  minutes  at  350  degrees. 
Serves  6. 


LASAGNA 

1  lb.  hamburger 

2  can  (8  oz.  each)  tomato 
12  oz.  cottage  cheese 

1  tbsp.  minced  onion 
G-arlic  powder  (to  taste) 
1/4  tsp.  basil  leaves 


Dorlis  B.  Mills 

1  tsp.  oregano 
sauce     2  pkg.   (8  oz.  each) 
Mozzerelli  cheese 
Parmesan  cheese 
1  beef  bouillion  cube 


(Cont'd) 
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Lasagna  (Cont'd) 

Brown  hamburger,  onion  and  pour  off  excess  fat; 
add  garlic  powder  and  tomato  sauce,  stir  well.     Mix  1  c. 
hot  water  with  bouillion  cube  and  add  to  mixture;  stir 
in  oregano  and  basil  leaves •     Simmer  for  about  45  minutes 
Boil  8  noodles. 

Place  1/3  meat  sauce  in  casserole  dish  -  add  3  nood- 
les; 1/3  cheese;   1/2  cottage  cheese.     Continue  this  pro- 
cess and  end  with  meat  sauce  on  top;  sprinkle  with  Par- 
mesan cheese.     Bake  at  325  degrees  for  15  to  20  minutes. 

MEAT  LOAF  Katie  Griffin 

2  lb,  ground  beef  1/3  c.  catsup 

1  envelope  Lipton  onion    -  1  1/2  c.  soft  bread 

soup  mix  crumbs 

2  eggs  -  3/4  c.  water 

In  a  large  bowl,  combine  ground  beef,  Lipton  onion 
soup  mix,  eggs,  catsup,  bread  crum.bs  and  water.  In 
shallow  baking  pan,  shape  into  loaf.     Bake  at  375  degrees 
about  45  minutes  or  until  done. 


OVEN  BARBECUED  CHICKEN 

2  tbsp.  vinegar 

3  tbsp«  tomato  catsup 

1  1/2  tbsp.  Worcestershire 
sauce 

1   1/2  tbsp.  brown  sugar 
1  tbsp.  salt 


Sue  G-rady 

1  tsp.  Texas  Pete  sauce 

2  tsp.  water 

1   1/2  tbsp.  mustard 
1  tbsp.  chili  powder 
4  tbsp.  m.elted  butter 
1  fryer  (cut  up) 


Lip  chicken  in  sauce  and  place  in  a  foil  lined  pan. 
Pour  rest  of  sauce  over  chicken  and  wrap  tightly  in  foil 
Cook  at  250  degrees  for  about  2  hours.     Unfold  the  foil 
just  before  serving  and  let  brown  (turn  broiler  on  for 
about  2  minutes  to  brown). 
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SEAFOOD  CASSERCLE 

1  lb.   cooked  shrimp 
1/2  lb.  crabmeat 
1        celery  chopped 
1  medium  onion  chopped 
1 /2  green  pepper 


Verta  Manning 

1/2  c.  mayonnaise 
1  tsp.  Worcestershire 
sauce 

1   c.   buttered  bread  crumbs 
Salt  and  pepper  to  taste 
Dash  tabasco  sauce 


Combine  all  ingredients  except  bread  crumbs.  Put 
into  greased  casserole  dish.     Sprinkle  with  crumbs. 
Bake  30  minutes  at  350  degrees. 


CORN  BREAD  PIE 


Blanche  Joyner 


1  lb.  of  ground  beef 

(browned  well) 
1  chopped  onion  (Ig.)  -  add 

onion  and  cook  slightly 

with  beef 
1   can  of  tomato  soup  (or  1  c. 

of  water  and  3  fresh 

tomatoes ) 
1 /2  tsp.  salt 


3/4  tsp.  black  pepper 
1   1/2  tsp.  chili  pepper 
1/4  c.  chopped  green 

peppers 
1   can  white  whole  grain 

corn  drained  or 

1  1/2  c.  fresh  corn 
1   can  sm.  English,  peas 

drained 


Mix  well  and  cook  for  20  minutes  over  low  heat 
into  creased  casserole. 


pour 


Mix  together: 

3/4  c.  of  corn  meal 

1  tbsp.  flour 


1  tsp.  sugar 

1   1/2  tsp.  baking  powde: 


Add : 

1/2  c.  sweet  milk 
1  egg  well  beaten 


2  tbsp.  bacon  dripping 


Pour  over  other  ingredients.     Bake  at  350  degrees 
until  brown. 
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MACARCNI  AND  CHEESE 


Dorlis  B.  >iills 


1  1/2  c.  macaroni 
3  tbsp^  margarine 
3  tbsp,  flour 


1/2  tsp.  salt 

Dash  of  pepper 

2  c.  shredded  cheese 


2  c.  milk 

Cook  macaroni  in  boiling,  salted  water  until  tender 
drain. 

Melt  margarine,  blend  in  flour.     Add  milk,  cook  and 
stir  till  thick  over  low  heat.     Add  salt,  pepper,  and 
cheese;  stir  till  cheese  is  melted.     Mix  sauce  with 
macaroni.     Turn  into  1   1/2  qt.  casserole  and  bake  at 
350  degrees  about  45  minutes  or  until  browned. 

STUEFED  gRSEN  PEPPERS  Blanche  Joyner 

4  medium  or  2  Ig.  green  peppers     1/2  lb.  ground  beef 


Prepare  pepper  by  cutting  off  ends  or  in  half  and 
removing  membrane.     Parboil  about  2  minutes.     Gut  bread 
into  1/2  inch  cubes  and  toast.     Saute  onion  and  celery 
in  butter  for  2  minutes.     Add  beef  and  saute  until  mix- 
ture turns  grey.     Dissolve  bouillon  cube  in  hot  water 
and  add  it  and  tomatoes  to  the  meat  mixture.     Heat  thor- 
oughly, fold  in  bread  cubes  and  fill  peppers  with  hot 
mixture.     Top  with  buttered  crumbs  and  bake  in  a  greased 
shallow  baking  dish  in  a  moderate  oven  (350  decrees) 
15  to  20  m.inutes,  then  a  hot  oven  (400  degrees)  for  5 
to  10  minutes  to  brov^Ti  tops.     Serve  immediately. 


2  1/2  sliced  bread 

2  tbsp.  chopped  onions 

2  tbsp.  chopped  celery 

2  tbsp.  butter  ^j. 


1  beef  bouillon  cube 
1/3  c.  hot  water 
1/2  c.  cooked  tomatoes 


or  tom.ato  juice 
1/3  c.  fine  buttered 


crumbs 
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BRU^ISV/ICK  STEW 


1  5  l"b.  ben 

2  can  tomatoes 

1  can  butter  beans 

1  can  corn 


Ruth  Taylor 


1   can  garden  peas 
4  Ig.  Irish  potatoes 
1  bottle  chili  sauce 


Tender  and  cut  up  chicken.     Put  back  in  broth.  Mix 
all  vegetables  together  and  cook  in  their  own  juice  until 
tender  and  water  about  cooked  out.     Mash  vegetables  with 
potato  masher.     Add  vegetables  to  chicken  and  broth  in 
big  pot.     Stir  often  and  cook  until  thick.     Add  chili 
sauce  after  it  begins  to  thicken.     Add  salt  and  a  little 
sugar  if  needed.     Cook  for  1   1/2  hours  at  least  after  you 
combine  chicken  and  vegetables.    Use  low  heat  so  as  not 
to  scorch.     Serve  with  noodles  if  you  wish. 


BRUNSWICK  STEW 


3  Ig.  young  fryers 
6  cans  cream  corn 
1  lb.  dry  lim.a  beans 

(soaked  overnight) 
3  sm.  packs  of  crackers 


1  lb.  hamburger 
5  qts.  tomatoes 
3  medium  potatoes 
Salt,  pepper  &  sugar 


Cook  chickens  and  beans  thoroughly.     Remove  bones 
and  skin  from  chicken.     Cook  potatoes  until  soft.  Then 
mix  all  ingredients  in  a  twelve  (12)  qt.  pot.  Crumble 
in  crackers.     Cook,  stirring  constantly  for  1  to  1  1/2 
hours.     Season  with  salt,  pepper  and  sugar  to  taste. 
More  crackers  can  be  added  if  desired  for  thicker  stew. 
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BEEF  BAR-E-QUS 

3  lbs.  beef  (lean)  cubed 

2  tbsp.  brown  sugar 

1   tbsp.  paprika 

1   tsp.  salt 

1  tsp.  dry  mustard 

1/4  tsp.  chili  powder 

1/8  tsp.  cayenne  pepper 


Martha  Buck 

2  tbsp.  Worcestershire 
1/4  c.  vinegar 

1  c.  tomato  juice 
1/4  c.  catsup 
1/2  tsp.  tobasco 

2  beef  bouillon  cubes 
2  tbsp.  liquid  smoke 


SPAGHETTI  SAUCE 

1  lb.  ground  beef 

1  chopped  onion 

1  chopped  green  pepper 

1  sm.  can  mushrooms 

1  Ig.  can  tomato  sauce  or  a 

can  of  tomatoes 
1   sm.  can  tomato  sauce 
1/4  c.  chopped  parsley 


Virginia  Brown 

Dash  garlic  powder 

1  whole  bay  leaf 

1  tsp.  oregano 

1  tsp.  salt 

1  tsp.  pepper 

1  tsp.  thyme 

1  tsp.  sugar 


Brown  beef  and  drain  off  excess  grease.     Brown  onion 
green  pepper,  mushrooms  on  low  heat  until  tender  in  a 
separate  pan.     Combine  these  and  add  rest  of  ingredients. 
Thin  with  water  if  too  thick.     Simmer  3  hours.  Refrig- 
erate in  casserole  dish  overnight.     Simmer  1/2  hour 
before  serving.     Serves  4. 


I 
I 
I 
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AMERCSIA  (5  Cup  Salad) 


Virginia  Brown 


1   can  (16  or  17  oz.  ) 

apricot  halves  drained 
and  cut  into  chunks 

1  can  (11  oz.)  Mandarin  oranges, 
drained 


1c.  shredded  coconut 
1  c.  minature  marsh- 
mallows  (optional ) 
1   can  (8  1/2  oz.)  pine- 
a.pple  slices,  drained 
and  cut  into  chunks 


In  large  bowl,  combine  all  ingredients.     Stir  gently 
until  well  blended.     Cover  and  chill  several  hours  or 
overnight.     Makes  4  c.  about  180  calories  per  1/2  c. 


SPICED  CRMBBRRY  RING 

2  pkg.  (3  oz.  each)  or  1 
(6  oz.)  Jello  brand 
raspberry  gelatin 

1/4  tsp.  salt 

1/4  tsp.  cinnamon 

Dash  of  cloves 

2  c.  boiling  water 


pkg. 


Lois  Eidson 

cans  (8  oz.  each) 
whole  berry  cranberry' 
sauce 

tbsp.  grated  orange 
rind 

c.  diced  orange  sections 
c.  chopped  apple 


Dissolve  gelatin,  salt,  cinnamon  and  cloves  in 
boiling  water.     Add  cranberry  sauce  and  orange  rind. 
Chill  until  thickened.     Fold  in  orange  and  apple.  Pour 
into  6  c.  mold.     Chill  until  firm,  about  4  hours.  Un- 
mold.     C-arnish  as  desired.     Makes  12  servings. 


24  HCUR  SALAD  (Keeps  Well)  Margaret  Langley 

4  egg  yolks  beaten  and  1    (#  2  1/2)  can  white 

slightly  sweetened  cherries  seeded  and 

1   c.  milk  halved  (or  fruit 

1   tbsp.   (1   env.)  Knox  gelatin  cocktail) 

1  pt.  cream  whipped,  3/4  lb.  marshmallov/s  cut 
or  cool  whip  in  1/4  or  small  ones 


(Cont'd) 


24  Hour  Salad  (Cont'd) 


1   (ji  2  1/2)  can  crushed  or  Juice  of  T  lemon 

chunk  pineapple  1/2  Ih.  chopped  nuts 

Mix  in  double  boiler  egg  yolks  and  milk;  cook  till 
it  thickens  a  little.     Soak  gelatin  in  very  small  amount 
of  cold  water  and  add  to  milk  mixture  and  let  cool. 
Fold  in  whipped  cream  and  remaining  ingredients.     Set  in 
refrigerator  for  24  hours. 


GRAPE  SALAD  Dot  McRoy 

1   can  pineapple  2  1/2  tbsp.  sv/eet  milk 

1/2  lb.  grapes  cut  in  pieces  1  tbsp.  butter 

1  pkg.  marshmallov/s  ,  1  tbsp.  sugar 
3  egg  yolks  ,.-1/2  tsp.  salt 

2  1/2  tbsp.  vinegar 

Combine  all  ingredients  and  cook  in  double  boiler 
until  thick,  stirring  constantly.     Cool  with  1/2  pt. 
cream  and  marshmallows .     Allow  to  sit  5  hours  in  the 
refrigerator.     Serve  chilled 


STRAWBERRY  NUT  SALAD   \    -  •  . •  Lynette  Dash 

2  pkg.  strawberry  jello  3  bananas,  mashed 

1  c.  boiling  water  1   c.  pecans,  chopped 

2  (10  oz.)  pkg.  frozen  straw-        1  pt.  sour  cream 

berries,  thawed 
1         can  crushed  pineapple,  drained 

(Cont'd) 
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Strawberry  Nut  Salad  (Cont'd) 


Dissolve  jello  in  boiling  v/ater.     Fold  in  straw- 
berries which  have  been  thawed,  chopped  pecans,  bananas, 
crushed  pineapple  v/hich  has  been  drained.     Put  one-half 
mixture  (about  3  c.)  in  refrigerator  about  1   1/2  hours, 
leaving  half  of  mixture  at  room  temperature;  then  spread 
sour  cream  gently  over  the  congealed  half  and  add  remain- 
ing mixture  and  refrigerate. 


ORANCtE  salad  Arleen  Hanchey 

1   (8  oz.)  cool  whip  1  medium  size  container 

1  pkg.  orange  jello  of  cottage  cheese 

1  Ig.  can  crushed  pine- 
apple 

Mix  ingredients  and  refrigerate     (Add  jello  mix 

^^Y* ) 


PINEAPPLE-AFRIGCT  SALAD  Ida  Brougher 

1  c.  crushed  pineapple,  drained 

1  c»  apricots,  drained  and  q^uartered 

2  pkg.  oran^  jello,  dissolved  in  2  c.  hot  water.  After 
cool,  add  1  c,  of  juice  then  fruit  and  3/4  c.  miniature 
marshmallows. 

Dressing: 

1/2  c.  sugar  1  c.  juice 

3  tbsp.  flour  :  1  well  beaten  egg 


Blend  and  cook  over  low  heat  until  thick.  Add 
2  tbsp.  butter  and  cool.     Add  1   c.  of  cream  whipped  or 
dream  whip.     Spread  on  cold  jello  and  sprinkle  with 
snappy  cheese. 
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PINEAPPLE  CHEDDAR  SALAD 


Katie  Griffin 


1   (3  oz.)  pkg,  lemon  jello 
1        boiling  water 
1   (8  1/4  oz. )  can  crushed 
pineapple ,  undrained 
3/4  c.  sugar 


1/2  pt.  whipping  cream, 

whipped 
1   c.  shredded  mild 

Cheddar  cheese 
1/2  c,  chopped  pecans 


Dissolve  jello  in  boiling  water.     Stir  in  sugar  and 
pineapple.     Cool.     Fold  in  remaining  ingredients.  Spoon 
into  a  9  inch  square  pan.     Chill  until  firm.     Cut  into 
squares  and  serve  on  lettuce. 


FRUIT  SALAD  WITH  SAUCE  Ruth  Taylor 

Combine  frozen  peaches,  strawberries,  pineapple  and 
bananas,  leaving  bananas  until  ready  to  serve  to  add. 
Then  serve  with  the  following  sauce: 

2  beaten  eggs  .11/2  tbsp.  flour 

1/3  c.  sugar  3  tbsp.  lemon  juice 

1/4  c.  water      ,  or  vanilla 

^.  1/2  c.  pineapple  juice 

Beat  eggs  and  then  add  other  ingredients  after 
combining  flour  with  water  and  cock  slov/ly  in  double 
boiler  until  thickened.     Stir  constantly.     Serve  with 
mixed  fruit  and  plain  cookie. 


TV/£]^ITY-?CUR  SALAD  OR  PINEAPFLE  SALAD  xRuth  Taylor 

1  can  crushed  pineapple  (drained)  1/2  pt.  cream  whipped 
1  lb.  marshmaliows  (miniatures)  without  flavoring  or 

1   c.  nuts  chopped  fine  -_  sugar 


(Cont'd) 
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Twenty-Four  Salad  or  Pineapple  Salad  (Cont'd) 

Make  the  following  sauce: 

4  tbsp.  sugar  1  egg 

4  tbsp.  vinegar 

Mix  sugar  into  vinegar,  beat  egg  and  add  to  mixture. 
Cook  in  double  boiler  until  egg  is  done. 

Mix  drained  pineapple,  marshmallows  and  sauce  well. 
Add  nuts  and  whipped  cream  and  mix  with  fruit.  Serve 
on  lettuce  with  cheese  wafers. 


WATERGATE  SALAD  Arleen  Hanchey 

1  pkg.  Pistachio  pudding  1  c.  miniature  marsh- 

1  Ig,  can  crushed  pineapple  mallows 

T  c.  pecans  g  oz.  cool  whip 

Mix  all  ingredients  together  and  refrigerate. 


HAWAIIAN  DELIGHT  SALAP 

1  sm.  orange  or  lime  jello 
1  sm.  cream  cheese 
1  sm.  crushed  pineapple 
(slightly  drained) 


Blanche  Joyner 

2  c.  tiny  marshmallows 
1/2  c.  nuts  chopped 
1  sm»  cool  whip 


Dissolve  jello  in  1   1/2  c.  boiling  water.     Add  creams 
cheese  and  marshmallows.     Stir  until  dissolved.     Then  add 
other  ingredients  -  except  cool  whip.     V/hen  thickened, 
fold  in  cool  v/hip.  . 


You  may  use  juice  from  pineapple  plus  enough  water 
to  make  1   1/2  c. 
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MAN'S  SALAD  .  Blanche  Joyner 

2  sm.  pkg,  orange  jello  1   c.  grated  carrots 

1  sm.  can  crushed  pineapple  3  tsp.  mayonnaise 

imdrained 
1  c,  grated  cheese 

Mix  jello  with  3  c.  boiling  water.     Add  all  other 
ingredients  when  beginning  to  congeal. 

JELLQ  DESSERT  "  Doris  Grubbs 

1   (3  oz.)  pi^ge  raspberry  3^11o      1   sm.  can  crushed 
Dash  of  salt  pineapple,  drained 

1  c.  boiling  water  1  banana,  mashed 

3/4  c.  miniature  marsh- 
mallows 

i'lix  jello,  salt,  boiling  water  and  stir  until  dis- 
solved.    Add  juice  from  pineapple  with  enough  water  to 
make  3/4  c.     Chill  until  jelled.     Whip  jello  and  add 
banana,  pineapple,  and  marshmallov/s .     Keep  chilled. 


CRANOE  CGNSEALED  SALAD  ■ .         Margaret  Langley 

1  box  orange  jello  -   1   can  miandarin  orange 

1  sm.  can  crushed  pineapple  .  slices 

1  box  dream  whip  or 

^  cool  whip 

Let  jello  start  chilling  and  add  whipped  cream. 

Then  add  pineapple  and  orange  slices.     Let  it  congeal 
and  serve. 

-     ^    -  '.y- 
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'.^IJIGK  JELLQ  SALAD 

1   Ig.  can  fruit  cocktail 

(drained) 
1  medium  can  crushed  pineapple 
(drained) 


Lynette  Dash 

1   sm.  cool  whip 

1  box  orange  jello,  dry 

1  pkg.  cottage  cheese 


Mix  together  and  refrigerate. 


V/HIPPSD  CRAA^GE  SALAD 

1   (6  oz.)  pkg,  orange  jello, 

use  dry 
1  sm,  carton  cottage  cheese 

drained 
1   (8  oz.)  candied  pineapple 

drained 


Arleen  Hanchey 

1  c,  mandarin  orange 

slices,  well  drained 
1  Ig.  carton  cool  whip 


iMix  first  4  ingredients,  then  fold  in  cool  whip. 
Refrigerate  at  least  2  hours  before  serving. 


RAINBCW  SALAD  Margaret  Langley 

1  lime  jello  1  orange  jello 

1  cherry  jello 

Add  3/4  c  boiling  water  to  each;  if  you  will  lightly 
oil  dish  or  pans,  it  will  come  out  better.     Place  each 
in  refrigerator  until  very  firm. 


1  lemon  nello  ^  1   c.  pecans  chopped 

1   (8  oz.J  pkg.  sour  cream  1  can  pineapple  bits 

or  crushed 


(Cont'd) 
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Rainbow  Salad  (Cont^d) 


Mix  3/4  c.  v/ater  in  lemon  jello,  add  sour  cream. 
Stir  to  mix,  add  pineapple  and  nuts.     Cut  the  3  flavors 
of  jello  in  small  squares;  add  to  lemon  mixture,  pour 
into  lightly  oiled  jello  mold;  let  set  till  firm. 


CRAl^ BERRY  SALAD  May  B.  Pittman 

Combine  1   (3  oz.)  pkg,  cherry  jello  and  1   (3  oz.) 
pkg.  lemon  jello  with  3/4  c,  hot  water.     Add  1   Ig.  can 
cranberry  sauce  and  dissolve  well.     Add  1  Ig.  can  crush- 
ed pineapple  (do  not  drain),  2  c.  diced  celery,  1  c, 
nuts,  and  dash  of  salt.     Set  in  refrigerator  and  congeal. 


ORANGE  CRANBERRY  SALAD 

1  Ig.  jello  (orange) 

1  can  whole  cranberry  sauce 


Margaret  Langley 


Bring  to  boil  until  jello  is  well  dissolved,  then 
remove  from  heat.     Add  1/2  can  (1  lb.  4  oz.  size)  crush- 
ed pineapple,  15  oz.  ginger  ale;  add  drop  red  coloring, 
if  desired.     When  ginger  ale  stops  fizzing,  put  in  mold 
and  add  nuts;  if  desired,  add  1/2  tsp.  mayonnaise. 


STRAV/BERRY  SOUR  CREAM  SALAD  Virginia  Brown 

2  pkg.   strawberry  jello  1  sm  can  crushed  pine- 

2  c.  boiling  water  apple,  drained 

1  pkg.  frozen  strawberries  2  Ig.  bananas,  mashed 

1  container  sour  cream 

^  '  (Cont'd) 
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Strawberry  Sour  Cream  Salad  (Cont'd) 

Dissolve  gelatin  in  "boiling  water.     Add  strawberries, 
stirring  constantly  until  thawed.     Add  pineapple  and  ban- 
anas.    Pour  half  of  mixture  in  a  flat  Pyrex  dish.  Chill 
until  firm.     Spoon  sour  cream  evenly  over  chilled  gelatin. 
Pour  on  remaining  gelatin.     Chill  until  firm. 


SEAPOAM  SALAP 


1  pkg.  lime  jello 

1  c.  marshmallows 

2  tsp.  lemion  juice 
1/4  c.  sugar 

1  c.  cream 


Virginia  Brown 


1   c.  hot  water 
1/3  c.  chopped  nuts 
1  sm.  can  crushed  pine- 
apple, drained 


Dissolve  jello  and  marshmallows  in  hot  water. 
Place  in  refrigerator  until  mixture  begins  to  thicken. 
V/hip  the  cream  and  add  it  along  with  the  other  ingredients 
to  the  jello  mixture.     Pour  into  molds  and  return  to 
refrigerator  until  firm. 


RICE  SALAD 


Virginia  Brown 


1  pkg.  Ig.  marshmallows  or 

2  pkg.  miniature  marsh- 
mallov/s 

1  Ig.  can  crushed  pineapple, 
drained 

1  (8  oz.)  pkg.   cream  cheese 

2  tbsp.  sugar 


2  c.  cooked  rice 

12  or  more  maraschino 

cherries 
1  tbsp.  m^ayonnaise 
1   c.  whipping  cream 
Pecans 


(Cont'd) 
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Rice  Salad  (Cont'd) 


-         Cut  marshmallows  into  small  pieces  and  add  drained 
pineapple.     Cream  the  cheese,  sugar  and  mayonnaise  to- 
gether until  smooth.     Add  rice,  cherries  and  marshmallow 
minture.     Fold  into  whipped  cream,  add  nuts  if  desired. 
Chill. 


EASY  FRUIT  S7-iIAD  ^  Ruby  M.  Harris 

1    (15  oz.)  can  pineapple  chunks     3  tbsp.  orange  flavored 
1    (16  oz.)  can  chunky  mixed  fruit      instant  breakfast 
1   (3  3/4  oz.  )  vanilla  instant  drink 

pudding  and  pie  filling  mix  2  Ig.  bananas  sliced 

Drain  pineapple  and  mixed  fruit,  reserving  pine- 
apple juice.     Combine  juice,  pudding  mix,  and  break- 
fast drink.     Stir  well. 

Combine  fruit  and  dressing,  toss  gently,  chill. 
Yields  6  servings. 


cra:t3erry  kold 


1  reg.   size  can  whole 

cranberries  sauce 
1   sm.  can  mandarin  oranges 
1   pkg.  cherry  or  raspberry 
jello 


1  drained  Ig.  can 
crushed  pineapple 

1/2  c.  or  more  chopped 
pecans 


(Cont'd) 
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Cranberry  Mold  (Cont'd) 

Do  not  drain  cranberries.  Cut  up  oranges.  F4ix 
jello  as  directed  on  pkg.;  for  sure  mold,  add  in  1  pkg. 
unflavored  gelatin  (do  not  mix  -  just  add  straight  from 
pkg.  to  other  jello).  Mix  fruits  together  and  add  to 
jello;  add  nuts.  Pour  into  mold  or  bundt  pan  or  muffin 
tin.  May  spray  pan  with  Pam.  Chill  until  set.  To  re- 
move, dip  down  and  up  in  warm  water. 


RECEPTION  SALAD 

^  pkg.  lemon  jello  1/2  c.  celery 

1  Ig.  can  crushed  pineapple  2/3  c.  nut  meats 

1  Ig.  pkg.  cream  cheese  mashed      1/2  pt.  whipping  cream 
with  1  sm.  can  pimentoes  (whipped) 

1/8  tsp.  salt 

Dissolve  jello  in  hot  pineapple  juice.     V/hen  it 
begins  to  thicken,  add  all  other  ingredients  except 
cream.     Fold  in  cream.  Refrigerate. 


CONGEALED  SALAD 


Paye  Paramore 


1  sm.  box  lime  jello 

1  sm.  carton  cottage  cheese 

1  sm.  carton  cool  whip 


1  sm.  can  crushed 

pineapple 
1/2  c.  nuts 


Mix  1  c.  of  hot  water  with  jello.     Add  can  of 
pineapple,     ^^en  partially  jelled,  add  cottage  cheese, 
cool  whip,  and  nuts.    Mix  well  and  refrigerate. 


HAWAIIAN  CONGEALED  SALAD 

1  sm.  peach  jello 

2  c.  miniature  marshmallows 
4  cz.  cream  cheese 


Ruby 


Harris 


1   (8  oz.)  can  crushed 

pineapple  drained 
1  c.  chopped  pecans 
1   (9  oz.)  cool  whip  , 


(Cont'd) 
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Hawaiian  Congealed  Salad  (Cont'd)  •  ■ 

Mix  jello,  marshmallows ,  cream  cheese  and  1   1/2  c. 
hot  water.     Stir  until  mar shmal lows  melt.     Add  pine- 
apple and  pecans  into  mixture.     Chill,  then  add  cool 
whip.     Pour  into  long  dish  and  let  set. 


WHIPPED  CREAM  FRUIT  DRESSING 


Ruby 


Harris 


1  egg  beaten 

2  tbsp.  sugar 

2  tbsp.  pineapple  juice 


2  tbsp.  lemon  juice 
1/2  c.  whipped  cream 


Combine  eggs,  sugar  and  juice  in  top  of  double 
boiler;  cook  until  thickened.     Let  mixture  cool.  Beat 
cream  until  soft  peaks  form.     Fold  into  cooled  juice 
mixture.     Serve  dressing  with  any  fruit  salad.  Yields 
1   1/2  c.  ,  ^ 


SPINACH  SALAD 

6  c.  fresh  spinach  leaves 
1/2  c.  shredded  cheese 
2  boiled  eggs,  chopped 


Lynette  Dash 

2  tbsp.  bacon  bits  or 
crumbled  cooked  bacon 

Creamy  ranch,  bacon,  or 
buttermilk  dressing 


\vash  spinach  leaves,  tear  into  individual  salad 
bowls.     Add  other  ingredients,  top  with  dressing. 


THREE  VEGETABLE  SALAD 


Faye  Paramore 


1  (16  oz.)  can  cut  green  beans  1/2  c.  vegetable  oil 
1   (16  oz.)  can  red  kidney  beans     1/2  c.  sugar 


(Cont'd) 
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Three  Vegetable  Salad  (Cont'd) 

1   (16  oz.)  can  white  corn 
1/2  c.  sliced  onion 


1/2  c.  vinegar 
1  tsp,  salt 


Drain  vegetables.     Add  to  other  ingredients  that 
have  been  mixed  well.     Stir  until  well  blended.  Cover 
and  refrigerate  for  a  few  hours. 


1  can  Le  Seur  peas  ^ 

In  a  pyrex  dish  or  glass  bowl,  shred  1  layer  let- 
tuce.    Cover  with  2  tbsp.  salad  dressing.     Cover  with 
layer  of  paper  thin  sliced  onion.     Cover  with  layer  of 
peas.     Cover  with  layer  swiss  cheese.     Sprinkle  with 
diced  bacon.    Repeat  to  make  2  or  3  layers  of  each. 

MARY^S  SLAW  Mary  Alice  Perry 

1  med.  cabbage,  chopped  1  tsp.  mustard  seed 

1  green  pepper,  chopped  1  onion,  chopped 

1  c*  chopped-  celery  1  1/2  c.  sugar 

2  tsp*  salt  1c.  vinegar 
1  tsp.  celery  seed 

Mix  all  ingredients  together. 


PEA  SALAD 


Katie  G-riffin 
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LETTUCE  SALAD 


Virginia  Brown 


Shred  1  head  of  lettuce  in  1 3  x  9  dish. 


Add: 


1/2  c .  celery 

1/2  c,  green  pepper 


1  onion,  thinly  sliced 
1  pkg.  frozen  peas, 
imcooked 


Spread  2  c,  of  Hellman's  Mayonnaise  on  top.  Sprinkle 

2  tbsp.   sugar  on  mayonnaise.     Put  4  ozs.   shredded  Cheddar 

cheese  on.     Crumble  1  lb.  bacon  on  top.     Put  eggs  sliced 
on  top  and  cover  tightly.     Refrigerate  24  hours. 


1/2  c.  apple,  diced 

Dissolve  gelatin  and  salt  in  hot  water.     A.dd  cold 
water  and  lemon  juice.     Chill  until  slightly  thickened. 
Fold  in  cranberry  sauce,  pineapple,  celery,  apple  and 
nuts.     Pour  into  mold.     Chill  until  firm. 


CRANBERRY  MOLD 


Virginia  Brown 


1  pkg.  raspberry  gelatin 

1  c,  hot  water 

2  tsp.  lemon  juice 

1/2  c,  crushed  pineapple. 


drained 


1/2  tsp,  salt 
1/2  c.  cold  water 
1  c.  cranberry  sauce 
1/2  c,  celery,  diced 
1/4  c.  nuts 


I 
I 
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ASPARAGUS  &  GARDEN  PEA  CASSEROLE  Blanche  Joyner 


1  Ig.  can  asparagus  6  or  8  crackers 

2  16  oz.  canned  peas  Grated  cheese  for 
1  can  mushroom  soup  topping 

Put  one  layer  each  in  casserole  and  1/2  crackers  - 
then  another  layer.     Add  cheese  in  layers  if  desired. 
Add  cheese  last  for  topping. 


GARDEN  PEA  CASSEROLE  Blanche  Joyner 

3  or  4  potatoes,  sliced  thick;  salt  and  cook  until  just 
tender. 

Combine : 

1   can  mushroom  soup  1   sm.  onion 

1  can  drained  peas 

Mix  with  drained  potatoes.     Put  in  casserole  and 
add  grated  Cheddar  cheese  on  top.     Bake  at  350  degrees 
for  30  or  35  minutes. 


BROCCOLI  CASSEROLE  Blanche  Joyner 

3  10  oz.  pkgs  chopped  broccoli      3  tbsp.  chopped  onions 
2  cans  cream  of  chicken  soup  1  3  oz.  cream  cheese 

1   c.  sour  cream  Cheese  cracker  crumbs 

Cock  broccoli  per  directions.     Place  drained  broc- 
coli in  baking  dish  9  x  12  or  larger.     Combine  remain- 
ing ingredients,  heat  and  pour  into  blender  and  blend 
well.     Pour  sauce  over  broccoli.     Top  with  cheese  crack- 
er crumbs  (I  use  Ritz).     Dot  with  butter  and  bake  at 
350  degrees  until  brown. 


96 


BRCCCOLI  CASSEROLE 


Martha  Buck 


2  pkgs.  frozen  broccoli  chopped, 

cooked  and  drained 
1  can  cream  of  mushroom  soup 
1   c.  mayonnaise 


1  c.  grated  cheese 
1/4  c.  minced  onion 
Dash  of  pepper 

2  eggs,  slightly  beaten 


Mix  soup,  mayonnaise,  eggs,  onion  and  cheese  and 
pepper.     Stir  in  broccoli  and  pour  in  casserole  dish. 
Sprinkle  with  crushed  Ritz  crackers  and  dot  with  butter. 
Bake  at  375  degrees  for  30  minutes. 


BROCCOLI  CASSEROLE 

2  pkgs.  frozen  broccoli 

2  tbsp.  butter 

2  tbsp.  flour 

1  tsp.  salt 

2  c«  milk 


Susie  Cannon 

1/4  tsp.  pepper 
3/4  c.  shredded  cheese 
1/4  c.  chopped  almonds 
1/2  c.  buttered  bread 

crumbs 
4  slices  bacon 


Cook  broccoli  until  tender,  drain  and  place  in 
greased  casserole.     Make  a  sauce  of  the  butter,  flour, 
salt,  milk,  pepper  and  cheese.     Sprinkle  almonds  over 
broccoli;  then  pour  sauce  over  all.     Sprinkle  top  with 
bacon  and  bread  crumbs.     Bake  at  350  degrees  for  20 
minutes  or  until  bubbling  hot  and  browned  on  top. 
Yields  8  serving. 


BROCCOLI  CASSEROLE 

1  c.  minute  rice  (cooked) 

2  pkgs.  frozen  chopped 

broccoli  (thawed) 


Barbara  B.  Allen 

1   jar  8  oz.  Cheez  Whiz 
8  oz.  can  cream  of 
mushroom  soup 


(Cont'd) 
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Broccoli  Casserole  (Cont'd) 

Add  Cheez  Whiz  to  hot  cooked  rice,  then  soup 
and  broccoli.     Bake  30  minutes  at  350  degrees  in  greas- 
ed casserole. 


SQUASH  CASSEROLE 

1  lb.  fresh  squash 

1/2  stick  melted  margarine 

1/2  grated  onion 

1  medium  carrot,  grated 


Mary  Whi chard 

1/2  can  mushroom  soup 
1/4  pint  sour  cream 
1  c.  seasoned  stuffing 


Slice  and  boil  squash  till  tender  -  drain,  add 
margarine  to  squash,  add  other  ingredients.     Pour  into 
buttered  casserole.     Top  with  1/2  cup  stuffing  mix. 
Bake  45  minutes  at  350  degrees. 


SQUASH  CASSEROLE 


Arleen  Hanchey 


1  pkg.  squash 
1  egg 

1/2  stick  butter  or  margarine 
1  tsp.  salt 


1/2  tsp.  pepper 
1  c.  cracker  crumbs 
1  c.  grated  cheese 
1  tbsp.  onion 


Mix  all  together  and  cook  40  minutes  at  375 
degrees. 


SQUASH  CASSEROLE  Arleen  Hanchey 

1  qt.  cooked  sliced  squash  1/2  stick  margarine 

(1/2  in.  thick)  3/4  c.  chopped  onion 

1  c.  Pepperidge  Farm  dressing  Grated  cheese 


(Cont'd) 
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Squash  Casserole  (ContM) 


Cook  onion  and  margarine  in  frying  pan  until 
tender  and  slightly  brown.     Remove  pan  from  heat,  add 
dressing  and  squash,  salt  and  pepper  to  taste,  mix  well. 
Place  in  greased  casserole  pan,  sprinkle  with  grated 
cheese;  bake  at  350  degrees  until  brown.     To  freeze, 
leave  off  cheese  until  ready  to  heat  and  serve. 


SQUASH  CASSEROLE 


Katie  Griffin 


3  lbs.  squash 
1  onion,  chopped 
1/2  cup  bread  crumbs 
1  stick  margarine 


1  tbsp.  sugar 

2  eggs 

1  tsp.  salt 
1/2  tsp.  pepper 


V/ash  and  cut  up  squash.     Boil  squash  until  tender, 
drain  thoroughly,^  then  mash.     Add  all  ingredients  ex- 
cept 1/2  of  butter  to  squash.     Pour  in  a  greased  cas- 
serole.   Melt  remaining  butter  and  pour  over  top. 
Sprinkle  1/2  cup  cracker  crumbs  and  1/2  cup  sharp  grat- 
ed cheese  over  top  of  casserole.     Bake  in  a  350  degree 
oven  for  2  5  or  30  minutes. 

SQUASH  CASSEROLE  Flossie  Warren 

2  lbs.  yellow  squash  1c.  sour  cream 

1/4  cup  onion  chopped         ^  1  8  oz.  pkg.  herb  sea- 

1  can  cream  of  chicken  soup  soning  mix  (Pep- 

peridge  Farm) 
1/2  c.  melted  margarine 


(ContM) 
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Squash  Casserole  (Cont'd) 

Cook  squash  and  onions  until  tender  (drain). 
Combine  soup  and  sour  cream.     Fold  in  squash  and 
onions.     Combine  stuffing  and  butter.     Spread  half  in 
bottom  of  12  X  7  X  2  dish.     Pour  in  squash  mixture  then 
top  v/ith  remaining  dressing.     Bake  at  350  degrees  for 
30  minutes.     Top  with  grated  cheese  and  put  back  in 
oven  just  long  enough  to  melt  cheese.     Serve  hot. 


MARINATED  CARROTS 

5  c.  cooked  carrots 

(3  cans)  drained 
1  green  pepper  chopped 
1  Ig.  onion  chopped 
1/2  c,  vinegar 

1  tbsp.  Worcestershire  sauce 


Ruby  Harris 

1/4  c.  oil 
1/2  c.  sugar 
1  tbsp.  m.ustard 
1   can  tomato  soup 
Salt  and  pepper  to 
taste 


Layer  drained  carrots,  pepper  and  onions.  Mix 
remaining  ingredients.     Pour  over  vegetables,  cover  and 
refrigerate  for  at  least  12  hours.     Stir  slightly  before 
serving.     V/ill  keep  about  two  weeks  in  refrigerator. 


BAKED  BEANS       -  Ruth  Taylor 

1  Ig.  can  G-ibbs  Pork  and  Beans      1/2  c.  brown  sugar 
1  onion  cut  up  1/2  stick  margarine 

1/2  c.  ketchup  .  2  strips  bacon 

Mix  thoroughly  and  cook  for  1  hour  and  15  minutes 
a  u  325  degrees. 
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BAKED  BEj\N  casserole 


Virginia  Brown 


1  Ig,  can  baked  beans 
1  tsp.  dry  mustard 


1/2  c.  diced  onion 
1/4  c.  green  pepper 


1  lb,  ground  beef 
1/2  c.  sliced  celery 


1  bay  leaf 

1  garlic  button 

2  tbsp.  vinegar 
1/2  c.  water 
Worcestershire  sauce 


to  taste 


1 /2  tsp,  thyme 

BrowTL  beef  slowly  until  brown  and  granular. 
Saute  celery 5  onion,  pepper.     Add  beans,  seasonings, 
and  water.     Stir  until  blended  and  put  in  large  covered 
casserole.     Bake  at  350  degrees  until  bubbly.  Serves 
eight. 


SWEET  POTATOE  PUDDING  Arleen  Hanchey 

3  c,  grated  sweet  potatoe  1/2  stick  butter 

1  to  1   1/2  c,   sugar  1/2  tsp,  salt 

2  eggs  1  tsp,  nutmeg 


1   1/2  c.  milk 

Grind  raw  potatoes  and  mix.     Cream  butter  and 
sugar.     Mix  remaining  ingredients.     Bake  at  350  degrees 
for  1  hour,  stirring  occasionally. 


SWEET  POTATO  PUDDING 


Virginia  Brown 


4  c,  milk 
4  Ig.  eggs 
1/2  to  3/4  c,  sugar 


4 


,  coarsely  grated 
sweet  potatoes 


(granulated  or  brown) 


1/4  lb.  butter  (1  stick) 


(Cont»d) 
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Sweet  Potato  Pudding  (Cont'd) 

Beat  together  milk,  eggs  and  sugar  until  foamy. 
Pour  over  the  4  c«  of  grated  potatoes.  Stir  in  a  few 
raisins  or  some  chopped  raw  apple  if  you  like.  Melt 
butter  in  a  long  baking  dish  in  the  oven.  Tilt  dish 
to  grease  sides,  then  pour  remaining  butter  into  pudd- 
ing and  stir  in.  Pour  pudding  into  dish  and  bake  at 
350  degrees  until  pudding  is  set.     Serves  6  to  8. 


SQUASH  PUDDING 


Delia  Bolby 


1/2  c.  milk 
4  c.  cooked  squash 
1  c.  white  sugar 
1  c.  brown  sugar 
1  stick  margarine 
1  tsp.  cinnamon 


1  tsp.  nutmeg 
1/2  tsp.  salt 
Lemon  or  vanilla 

extract 

2  eggs 

1  c.  flour 


Mix  well,  drain  and  mash  squash. 
550  degrees. 


Bake  1  hour  at 


CANDIED  YAMS 


Doris  G-rubbs 


4  medium  size  sweet  potatoes 
1  c.  sugar 
1/4  tsp.  salt 


1/2  c.  water 

2  tbsp.  margarine 


Cook  potatoes  until  almost  tender.     Peel  and  cut 
into  thick  slices.     Place  in  a  greased  baking  dish. 
Bring  to  a  boil  the  sugar,  salt,  water,  and  margarine 
and  pour  over  the  potatoes.     Bake  in  a  350  degree  oven 
one  hour.     Baste  occasionally  and  turn  potatoes  while 
cooking. 
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SWEET  POTATO  FLUPF  '  Joyce  Adams 

2  c.  mashed  sweet  potatoes  2  eggs 

1  c.  white  sugar  1  stick  margarine 

1/2  tsp.  vanilla  flavoring 

Mix  well  and  put  into  baking  dish. 

Topping 

1/2  c,  flour  1/2  stick  margarine 

1  c.  brown  sugar  1/2  c.  nuts 

Mix  to  crumble  stage  and  put  on  top  of  potato  mix- 
ture.    Bake  at  32  5  degrees  for  25  or  30  minutes. 


SWEET  POTATO  SOUPELE  .  Arleen  Hanchey 

8  c.  mashed  potatoes  1/3  stick  butter 

1  c.  sugar  1/2  c.  milk 
1/2  tsp.  salt        f  ,      .               1  tsp.  vanilla 

2  eggs  •  '  .  ^ 

Mix  all  ingredients  together  and  pour  into  but- 
tered baking  dish. 

Topping 

1   c.  brown  sugar  ^  1/3  c,  flour 

1/3  stick  melted  margarine  1  c.  pecans 

Mix  together  and  sprinkle  over  sweet  potato  mix- 
ture.    Bake  for  30  minutes  at  350  degrees. 

■A  ■ 
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SWEET  POTATO  FLUFF  Blanche  Joyner 

2  c,  mashed  potatoes  1   tsp,  vanilla 

1  stick  butter  or  margarine  2  eggs 

3/4  c»  white  sugar 

P4ix  all  these  ingredients  well.     Put  in  baking 

dish. 

Topping 

1/2  c.  flour  1c.  brown  sugar 

1/2  stick  butter  1/2  c.  nuts 

Mix  to  crumble  stage  and  put  on  top  of  potatoes. 
Cook  at  325  degrees  for  30  minutes. 


CORN  FRITTERS  Fella  Eolby 

2  c.  corn  (canned,  creamed  2  tsp.  melted  fat 

or  fresh)  1/2  c.  milk 

3/4  tsp.   salt  2c.  flour 

1/2  tsp.  pepper  1   tsp.  baking  powder 
1  egg,  beaten 

Mix  all  ingredients  together.     Prop  mixture  in  hot 
shortening  and  turn  frequently. 


GORI^  PUPPING 


Ruth  Taylor 


1   can  cream  style  corn 
3  eggs 

1/2  stick  melted  margarine 
3/4-  c.  sugar 


2  tbsp.  flour 
1   c.  milk 
Nutmeg 


(Cont »d) 
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Corn  Pudding  (Cont'd) 

Mix  sugar  and  flour.     Add  all  ingredients  to  corn 
in  pyrex  dish  except  milk  and  nutmeg.     Mix  v;ell  and  then 
add  milk  and  nutmeg.     Bake  at  375  degrees  until  firm. 


BAP[ED  RI 


Blanche  Joyner 


2  cans  of  beef  consomme 
1  c.  long  grain  rice 


1  stick  butter 
1  sm.  onion 


Bake  at  350  degrees  for  1   1/2  hours.     You  may  half 
the  recipe  for  small  families. 


V/ILB  RICE 

1   c.  long  grain  rice 

1/2  stick  butter  or  margarine 

1   can  beef  consomme  soup 


Katie  Griffin 


1  can  onion  soup 
Bash  garlic  salt 


Put  all  ingredients  in  an  uncovered  casserole. 
Cook  in  a  350  degree  oven  for  1  hour. 


GREEN  BEAN/PRENCH  FRIED  ONION  CASSERCLS      Lynette  Bash 

Into  a  buttered  casserole,  put  1   can  of  French 
style  green  beans  (drained).     Pour  over  1   can  of  cream 
of  mushroom  or  cheddar  cheese  soup.     Add  onion  rings 
and  mix  well.     Heat  for  15  minutes.     Remove.     Top  with 
onion  rings  a.nd  return  to  oven  long  enough  to  brown. 
Bake  at  375  degrees. 
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STIR  FRIED  GKRA  Katie  Griffin 


2  c.   (1/2  inch  thick) 

sliced  okra 
1   sm,  onion,  diced 
1  medium  green  pepper,  diced 
1/2  c«  celery,  diced 
1/2  tsp.  salt 
1/8  tsp.  pepper 


1/8  to  1/4  tsp,  crushed 

thyme  leaves 
3  tbsp.  hot  salad  oil 
1  medium  tomato,  cut 

into  8  v/edges 
Soy  sauce  to  taste 


Stir-fry  okra,  onion,  green  pepper,  celery,  salt, 
pepper  and  thyme  in  hot  oil  over  high  heat  6  to  10 
minutes.     Add  tomatoes  and  stir  fry  2  additional  m.inut- 
es«     Sprinkle  with  soy  sauce  to  taste.     Yield:     4  to 
6  servings. 


HASH  BROW  POTATO  CASSSROLS 

1  32  oz.  pkg.  frozen  hash 

hrcvm  potatoes 
3/4  c.  butter  or  margarine, 

melted 
1/2  c.  chopped  onions 
1  10  3/4  oz.  can  cream  of 

chicken  soup  (undiluted) 


Virginia  Brc^/m 

1  8  oz.  carton  commier- 
cial  sour  cream 

1  c.   (4  oz. )  shredded 

Cheddar  cheese 

2  c.  corn  flakes 
Lemon  twist  (optional) 
Parsley  sprigs 

( optional) 


Combine  potatoes,  1/2  c.  butter,  onions,  soup, 
sour  cream,  and  cheese,  stir  well.     Spoon  into  a  greas- 
ed 2  1/2  qt.  casserole  dish.     Crush  cereal  and  stir  in 
remaining  butter.     Sprinkle  over  potato  mixture. 
Bake  at  350  degrees  for  50  minutes.     Garnish  with  lemon 
twist  and  parsley,  if  desired.     Yield:     10  to  20 
servings. 
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BAKED  CHEESE  POTATOES  '  Katie  ariffin 

6  baking  potatoes  1   c.  shredded  cheese 

1/2  c,  sour  cream  2  tbsp.  chopped  onions 

1/4  c.  butter,  softened 


V/ash  potatoes  and  rub  skins  with  butter.  Bake 
at  425  degrees  for  1  hour  or  until  done.     Remove  from 
oven  and  gently  roll  each  potato  to  soften.     Make  a 
crisscross  cut  on  top  of  each  potato,  pressing  ends  to 
fluff  up.     Combine  sour  cream,  butter,  cheese  and  onions 
in  a  small  bowl,  mixing  well.     Fill  top  of  potatoes 
with  cheese  mixture.     Return  potatoes  to  oven  and  bake 
at  550  degrees  for  10  to  15  minutes. 


SPANISH  POTATOES 

4  medium  potatoes,  raw  diced 

1  c,  green  peppers,  cut  in 

small  pieces 

2  tbsp,  flour 
1  tsp,  salt 


Lynette  Dash 

1/2  lb,  grated  Cheddar 
cheese 

1  sm  onion,  minced 
1/2  tsp,  paprika 

2  tbsp,  butter 
2  c,  milk 


Cook  potatoes  with  onion  in  salted  water  until  they 
begin  to  get  tender,  add  peppers,  cook  5  minutes  longer. 
Drain  and  put  in  baking  dish.     Make  sauce  of  butter, 
flour,  salt,  paprika  and  milk.     Add  cheese.     Pour  over 
potatoes  and  bake  at  350  degrees  until  golden  brown. 
Serves  6, 
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CUCUMBERS 


Katie  Griffin 


8  medium  Ig,  cucumbers 
1  bell  pepper 
1  onion 

1  3/4  c.  sugar 


1  c.  vinegar 
1  tbsp,  salt 
1  tsp.  celery  salt 


Slice  cucumbers, 
Mix  and  refrigerate, 
erator. 


pepper,  and  onion  medium  thin. 
V/ill  keep  a  long  time  in  refrig- 


CREAMY  SPINACH  Arleen  Hanchey 

2  10  oz.  pkgs.  frozen  chopped        1  1/4  oz.  pkg.  onion 
spinach,  thawed  and  soup  mix 

drained 

1  c.  sour  cream 

Pre-heat  oven  to  350  degrees.     Combine  all  ingred- 
ients and  place  in  a  medium  size  baking  casserole  with 
lid  and  bake  at  350  degrees  for  30  minutes.     Serves  6. 


I 

II 
i 
III 


J' 
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TARTAR  SAUCE  SUPxREME  Virginia  Brown 

1   c.  mayonnaise  1   1/2  tbsp.  minced  or 

1  1/2  tbsp.  minced  or  grated  grated  onion 

pickles  1  1/2  tbsp.  minced 

1  1/2  tbsp.  minced  parsley  green  olives 
1   1/2  tbsp.  capers 

Combine  all  ingredients  and  let  set  several  hours 
prior  to  serving.     Yield:     1  c. 


THREE-MINUTE  BARBECUE  SAUCE 


Virginia  Brown 


2  can  tomato  sauce 

1  envelope  old-fashioned  French 

salad  dressing  mix 
1  tsp.  mustard 


2  tbsp.  vinegar 
2  tbsp.  salad  oil 
1  tbsp.  sugar 


Combine  all  ingredients  in  small  saucepan.  Simmer 
gently  for  3  minutes,  stirring  occasionally.  Serve 
with  barbecue,  steaks,  chicken  or  meatballs.     Yield:  2  c. 


BARBECUE  SAUCE 

1  tbsp.  sugar 

2  tbsp.  flour  .  - 
2  tsp.  dry  mustard 

2  tsp.  celery  salt 
2  tsp.  salt 

1/8  tsp.  cayenne  pepper 


Virginia  Brown 

2  cloves  garlic,  minced 
2  medium  onion,  chopped 
1/2  c.  Worcestershire 

sauce 
2  c.  catsup 
2  c.  water 
1/2  c.  vinegar 


Combine  all  ingredients  and  simmer  for  15  minutes. 
Strain  through  a  coarse  strainer  to  remove  onion  bits. 
Sauce  keeps  well  in  refrigerator.     Yield:     about  1  qt. 
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SPICY  BARBECUE  SAUCE 

2  tbsp.  flour 

1/2  tsp.  ground  cloves 

1  1/2  tsp.  salt 
_1/8  tsp.  pepper 

2  tsp.  brown  sugar 

1  tsp.  prepared  mustard 


Virginia  Brown 

1/2  c.  vinegar 
3/4  c.  water 

1  1/2  c.  catsup 

2  tsp.  Worcestershire 

sauce 

1/3  c.  chopped  onion 


Combine  flour,  cloves,  salt,  pepper  and  brown 
sugar;  add  remaining  ingredients.     Mix  well;  simmer  for 
15  minutes.     Yield:     3  c. 


DOT'S  BAR-B-QUE  SAUCE  Dot  McRoy 

1   tsp.   salt  1   c.  catsup 

1/2  tsp.  pepper  1/3  c.  hot  water 

1  tbsp.  paprika  1/3  c.  margarine 
1  tbsp.  sugar 

Heat  until  margarine  melts. 

Add: 

1  sm  onion  1   tbsp.  Worcestershire 

1/3  c.  vinegar  sauce 

Pour  over  meat  -  cook  1  hour  at  350  degrees. 


BAR-B-QUE  SAUCE  Faye  Paramore 

1/2  c.  catsup  1   tsp.  salt 

1/2  c.  water  1  tsp.  paprika 

2  tbsp.  vinegar       >  1   tsp.  chili  powder 

2  tbsp.  Worcestershire  sauce  1/4  tsp.  pepper 


Mix  well.     Good  over  chicken  and  pork  chops 
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WHIPPED  TOPPING  (Diabetic  recipe)  Alice  Fuina 

1/2  c.  powdered  milk  (skim  milk)  Sweetner,  to  taste 
1/4  c.  fruit  juice  or  water  (1/2  tsp,  Sweeta 

Vanilla,  lemon  or  almond  equals  1   c.  sugar) 

to  taste 

Combine  powdered  milk  and  water  or  fruit  juice  or 
half  and  half.  Beat  to  mix  and  add  flavoring  and  swee 
ner  -  beat  till  fluffy.     It  well  thicken  as  it  stands. 

One  serving  need  not  be  considered  for  exchange 
in  diet. 

NOTE:     For  a  chocolate  flavor,  try  adding  1  tsp. 
cocoa  with  powdered  milk  and  combining  with  1/4  c.  wat 
er.     Add  vanilla  and  sweetner  to  taste. 


SPICED  PEACHES  May  B.  Pittman 

Drain  syrup  from  large  can  of  peaches.  Combine 
syrup  with  2  tbsp.  vinegar  and  1   tbsp.  pickling  spice 
(tied  in  cheesecloth)  and  place  in  pot.     Bring  to  a 
boil  and  simmer  30  minutes.     (It  will  boil  over  easy.) 
Take  out  spice  and  pour  over  peach  slices.     Let  set 
until  it  cools  and  refrigerate. 


CREAM  CHEESE  BALLS   (lime  or  Cherry) 

8  oz.  cream  cheese  1   Ig.  jello 

1   c.  chopped  nuts  1   sm,  jello 

1   c.  flaked  coconut 

Mix  Ig.   jello  with  cream  cheese  and  coconut. 
Roll  in  sm.   jello.  Refrigerate. 
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SUGAR  COATED  PECMS  Ruby  M.  Harris 

1   1/2  c.  sugar  1/2  c,  sour  cream 

1   tsp.  vanilla  1/2  lb.  pecans 

Boil  for  10  minutes.  Stir  in  pecans,  drop  on 
waxed  paper.     Let  cool. 


SUGARED  PEANUTS  Sharon  Stocks 

3  0.  peanuts  1/2  c.  water 

1  c.  sugar 

Put  in  iron  fry  pan  and  turn  heat  on  high.  Stir 
with  wooden  spoon  until  water  evaporates  and  goes  back 
to  sugar.     Take  off  stove  at  first  sign  of  sugar  for- 
mation but  continue  to  stir  to  coat  all  peanuts.  Pour 
into  a  shallow  pan  and  put  into  oven  for  30  minutes  at 
300  degrees. 


SPICED  NUTS  Mary  Alice  Perry 

1   c.  sugar  1   1/2  c.  pecans 

1/2  tsp.  cinnamon  1/2  tsp.  vanilla 

1/2  c,  canned  milk,  full  strength 

Cook  to  soft  ball  stage,  add  nuts;  pour  on  waxed 
paper,  separate. 


QUICK  NUT  FUDG-E  Mary  Brewer 

6  tbsp.  butter  or  margarine  1/2  c.  Hershey's  cocoa 

1  lb.  box  confectioners  sugar  1  c.  finely  chopped  nuts 
1/4  tsp.  salt  (pecans  or  walnuts) 

4  tbsp,  undiluted  exaporated  1   tbsp.  vanilla  flavor- 
milk  ing 


(Cont'd) 
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Quick  Nut  Fudge  (Cont'd) 

Melt  butter  in  top  of  double-boiler.     Add  all 
other  ingredients,  except  nuts.     Stir  thoroughly  until 
smooth,  about  3  to  5  minutes.     Remove  from  heat  and  mix 
in  nuts  well.     Pour  immediately  into  a  buttered  9x9 
pan.     Cool  and  cut  into  the  size  squares  desired. 


CHOCOLATE  FUDGE 
3/4  c.  milk 

2  sq.  unsweetened  chocolate 

or  4  tbsp.  cocoa 
2  c.  sugar 
Dash  salt 


Katie  Griffin 

2  tbsp.  white  corn 

syrup 
2  tbsp.  butter 
1   tsp.  vanilla 
3/4  c.  chopped  nuts 


Cook  milk  and  chocolate  over  low  heat  until  blend- 
ed, stirring  constantly.     Stir  in  sugar,   salt  and  corn 
syrup  and  cook  without  stirring  to  234  degrees  (soft 
ball  stage).     Remove  from  heat  and  add  butter,  vanilla 
and  pecans.     Cool  to  lukewarm.       Beat  until  it  holds 
its  shape.     Pour  into  greased  pan  and  cut  in  squares. 


CHOCOLATE  FUDGE 

2  c .  sugar 

1/2  c.  crisco  oil 

3  tbsp.  cocoa 

1/2  0.  whole  canned  milk 


Mary  Brewer 

1/3  c.  syrup 
1  tbsp.  vanilla 
1   c.  pecans 


Mix  all  ingredients  together  and  bring  to  a  hard 
boil  and  boil  for  1  minute.  Take  off  and  beat.  Pour 
in  buttered  pan.     (Also  use  as  cake  icing. ) 

(Optional)  Use  about  2  tbsp.  of  peanut  butter. 
Put  in  after  you  take  off  to  beat. 
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PECAN  ROLL 


Ruby  Harris 


1/4  stick  margarine 

1  c.  milk 

2  c.  sugar 


1  8  oz.  box  pitted  dates 
cut  into  small  pieces 
5  c,  pecans 


1  tbsp,  syrup 

Cook  butter,  milk,  sugar  and  syrup  until  it  forms 
a  soft  ball  in  pold  water,  stirring  constantly,  then 
add  chopped  dates  and  cook  again  until  dates  melt  and 
another  hard  ball  forms  in  cold  water •     Remove  from  heat, 
add  pecans.     Pour  on  wet,  lint-free  towel;  form  roll  at 
one  end  of  towel  and  roll  with  towel  to  other  end  of 
towel.  Place  in  refrigerator  until  cool;  remove  towel 
and  you  are  ready  for  slicing. 

PEANUT  BRITTLE  .    .  .  Katie  Griffin 

1  c.  white  syrup  3c.  raw  peanuts 

2  c.  sugar  1  tsp.  baking  soda 

Cook  syrup,  sugar  and  raw  peanuts  15  minutes 
after  it  starts  boiling.     Add  soda,  mix  well.     Pour  in 
a  greased  pan.     Let  cool  and  break  in  pieces. 

BUTTERY  PEANUT  BRITTLE  Glenn  Cannon 

2  c.  granulated  sugar        "~  1c.  butter  or  margarine 

1  c.  light  corn  syrup  2c.  peanuts,  chopped 


Heat  and  stir  sugar,  syrup,  and  water  in  3  q.t. 
saucepan  till  sugar  dissolves.     When  syrup  boils,  blend 
in  butter.     (Use  candy  thermometer.)     Stir  often  after 
230  degrees.     Add  nuts  at  280  degrees;  stir  constantly 


1/2  c.  water 


1  tsp.  soda 


(Cont'd) 
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Burrery  Peanut  Brittle  (Cont'd) 

to  hard  crack  stage  (505  degrees )•     Quickly  stir  in 
soda,  mixing  well.     Pour  onto  2  greased  cookie  sheets. 
Stretch  thin  by  lifting  and  pulling  from  edges  with 
forks.     Loosen  from  cookie  sheets  as  soon  as  possible. 
Makes  about  2  1/2  lbs. 


MILLIONAIRES  Mary  Brewer 

1  14  oz.  bag  Kraft  caramels  6  Hershey  bars 

3  tbsp.  evaporated  milk  1/3  block  paraffin  wax 

3c.  cut  pecans 

Melt  caramels  and  milk  in  heavy  sauce  pan  -  add 
pecans  and  mix  well.     Drop  by  teaspoon  on  greased  cook- 
ie sheet  or  wax  paper.    Melt  Hershey  bars  and  wax  -  dip 
caramel  mix  into  chocolate.     Makes  5  doz. 


SPICED  HOT  TEA  Barbara  B.  Allen 

4  c.  water  2  sticks  cinnamon 

1  c.  sugar  15  whole  cloves 

Boil  5  minutes,  add  5  sm.  tea  bags,  allow  to  steep 
for  5  minutes.     Add  1  pt.  cranberry  juice  and  V  qt. 
apple  juice. 


RUSSIAN  TEA  Martha  Buck 

3  oranges  1  -  2  c.  sugar 

3  lemons,  squeeze  &  save  rinds       1   qt.  water 
2  qt.  strong  tea 

Boil  rinds  in  the  qt.  of  water  with  12  cloves  for 
5  minutes;  strain  juice  and  water  into  strong  sweet 
tea.     Makes  almost  1  gal. 


TABLE  OF  SUBSTITUTIONS 


INGREDIENT 

QUANTITY 

SUBSTITUTE 

baking  powder 

1  teaspoon  double-acting 

lYz  teaspoons  phosphate  or  tartrate  or 
Vn  teaspoon  baking  soda  plus 
Vz  cup  buttermilk  or  sour  milk 

butter 

1  cup 

1  cup  margarine 

Vs  to  1  cup  hydrogenated  fat  plus  Vz 

teaspoon  salt 
Vi  cup  lard  plus  Vz  teaspoon  salt 

chocolate 

1  square  unsweetened 

3  tablespoons  cocoa  plus 
1  tablespoon  shortenmg 

cream 

1  cup  coffee  cream 

3  tablespoons  butter  plus 
Ys  cup  milk 

1  cup  heavy  cream 

V3  cup  butter  plus 
%  cup  milk 

eggs 

1  whole  egg 

2  egg  yolks 

flour 

(for  thickening) 

1  tablespoon 

Vz  tablespoon  cornstarch  or 
2  teaspoons  quick-cooking  tapioca 

flour 

1  cup  all  purpose 
1  cup  cake  flour 
1  cup  self-rising 

1  cup  plus  2  tablespoons  cake  flour 
Vs  cup  all  purpose  flour 
1  cup  flour,  omit  baking  powder  and  salt 

herbs 

1  tablespoon  fresh 

1  teaspoon  dried 

honey 

1  cup 

1  to  VA  cups  sugar  plus 
Vi  cup  liquid 

milk 

1  cup  fresh  whole 

1  cup  reconstituted  nonfat  dry  milk  plus 
2  teaspoons  butter 

1  cup  whole  milk 

Vz  cup  evaporated  milk  plus 
Vz  cup  water 

1  cup  sour  milk 

1  tablespoon  lemon  juice  or  vinegar  plus 
sweet  milk  to  make  1  cup 

yeast 

1  cake  compressed 

1  package  or  2  teaspoons  active  dry  yeast 

THE  MOST  USUAL 

A  pinch 
1  tablespoon 
4  tablespoons 
8  tablespoons 
12  tablespoons 

1  cup  of  liquid 

2  cups  of  liquid 
4  cups  of  liquid 
2  pints  of  liquid 
4  quarts 

8  quarts 

16  ounces 


WEIGHTS  AND  MEASURES 

=  Vg  teaspoon  or  less 

=  3  teaspoons 

=  1/4  cup 

=  1/2  cup 

=  %  cup 

=  V2  pint 

=  1  pint 

=  1  quart 

=  1  quart 

=  1  gallon 

=  1  peck,  such  as  apples, 
pears,  etc. 

=  1  pound 


TABLE  OF  EQUIVALENTS 


FOOD 

QUANTITY 

YIELD 

apples 

1  medium 

1  cup  sliced 

bread  crumbs 

3  to  4  slices  bread 

1  cup  dry  crumbs 

1  slice  bread 

Va  cup  soft  crumbs 

cabbage 

1  pound 

4  cups  shredded 

cheese 

14  pound 

1  cup  shredded 

cherries 

1  quart 

2  cups  pitted 

crackers,  graham 

15 

1  cup  fine  crumbs 

crackers,  soda 

16 

1  cup  coarse  crumbs 

22 

1  cup  fine  crumbs 

cranberries 

1  pound 

3  to  3V2  cups  sauce 

cream,  whipping 

1  cup 

2  cups  whipped 

dried  raisins,  currants 

1  pound 

3  cups,  seedless 

?Vo  <sPf^dpd 

dates 

1  pound 

IVi  cups,  chopped 

dry  beans 

1  cup 

IVi  cups  cooked 

^  mpdiiim 

1  cup 

8  medium  egg  whites 

1  cup 

12  to  14  medium  egg  yolks 

1  cup 

flour 

1  pound  sifted 

4  cups 

lemon 

1 

2  to  3  tablespoons  juice 

macaroni,  spaghetti,  noodles 

y2  pound 

4  cups  cooked 

nuts,  peanuts 

5  ounces 

1  cup 

pecans,  chopped 

4V4  ounces 

1  cup 

1  Id  i  Vco 

^3/   n  1 1  n  r  o  c 

1  cup 

walnuts,  chopped 

4!/?  ounces 

1  cup 

halves 

3^2  ounces 

1  cup 

onion 

1  medium 

cup  chopped 

orange 

1 

Vi  to  Vi  cup  juice 

rice 

1  cup 

V/i  cups  cooked 

rice,  precooked 

1  cup 

2  cups  cooked 

sugar,  brown 

1  pound 

214  cups  firmly  packed 

confectioners' 

1  pound 

31/2  cups  silted 

granulated 

1  pound 

2!/4  cups 

TIMETABLE  FOR  ROASTING  TURKEYS 


WEIGHT 

(unstuffed) 

ROASTING  TIME 

(unstuffed  turkey) 

ROASTING  TIME 

(stuffed  turkey) 

6  lbs. 

2 

hrs. 

2  hrs. 

30 

mins. 

7  lbs. 

nrs. 

5 

mins. 

2  hrs. 

40 

mins. 

8  lbs. 

2 

nrs. 

10 

mins. 

2  hrs. 

50 

mins. 

9  lbs. 

2 

hrs. 

15 

mins. 

3  hrs. 

10  lbs. 

hrs. 

30 

mins. 

3  hrs. 

20 

mins. 

11  lbs. 

2 

hrs. 

45 

mins. 

3  hrs. 

40 

mins. 

12  lbs. 

3 

T  

hrs. 

4  hrs. 

13  lbs. 

3 

hrs. 

15  mins. 

4  hrs. 

20 

mins. 

14  lbs. 

3 

hrs. 

30 

mins. 

4  hrs. 

40 

miins. 

15  lbs. 

3 

hrs. 

45 

mins. 

5  hrs. 

16  lbs. 

4 

hrs. 

5  hrs. 

20 

mins. 

XI     X  US), 

4 

hrs. 

15 

mins. 

5  hrs. 

40 

mins. 

18  lbs. 

4 

hrs. 

30 

mins. 

6  hrs. 

19  lbs. 

4 

hrs. 

45 

mins. 

6  hrs. 

20 

mins. 

20  lbs. 

5 

hrs. 

6  hrs. 

40 

mins. 

21  lbs. 

5 

hrs. 

15 

mins. 

7  hrs. 

22  lbs. 

5 

hrs. 

30 

mins. 

7  hrs. 

20 

mins. 

TO  DEFROST  A  TURKEY  IN  THE 
REFRIGERATOR 

WEIGHT  OF  TURKEY  DEFROSTING  TIME 

4  to  10  pounds^  1  to  2  days 

10  to  20  pounds  2  to  3  days 

20  to  24  pounds  3  to  4  days 
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CARVING  A  PORTER- 
HOUSE STEAK 

Top  left:  Place  steak  on  a  hot 
platter. 

Top  right:  Cut  out  the  bone. 
Right:  Cut  wedge-shaped  strips 
from  the  outer  edge  to  the  place 
where  the  bone  was  removed. 
Serve  each  person  some  of  the 
choice  tenderloin  (inside  the 
bone). 


CARVING  A  ROLLED 
RIB  ROAST 

Place  the  roast  on  a  hot  platter 
with  the  larger  cut  surface 
down. 

Cut  a  thin  slice  across  the  grain, 
starting  from  the  right  side;  cut 
the  cords  one  at  a  time  as  the 
roast  is  sliced  down  to  them. 


Remove  sUces  to  a  serving  plate 
as  they  are  cut. 


THREE  MEALS  FROM  ONE  CUT  OF  MEAT 


A.     POT  ROAST 

Three  fresh-cooked 
meals  from  one 
pot  roast  of  beef 


Cut  into  three  pieces 
along  dotted  lines 


B.     LEG  OF  LAMB 

How  to  get  steaks, 
a  roast,  a  stew  from 
one  leg  of  lamb 


Buy  a  full-cut  leg  of  lamb. 
Ask  your  butcher  to  cut  off  a 
few  steaks,  and  to  cut  through 
the  shank,  leaving  about  a 
pound  of  meat  on  the  bone 


C.     LOIN  ROAST 

Three  fresh-cooked 
meals  from  a  pork 
loin  roast  (rib-cut) 


Study  the  dotted  lines 
coretully  so  thot  you  can 
explain  to  your  butcher 
how  you  wish  the  meat  cut 


1.  Stew 

Cut  the  round  end  of  the 
roost  into  cubes  for  a  beef 
and  vegetable  stew 


2.  Pot  Roast 

Loave  the  center  for  a 
pot  roast 


3.  Swiss  Steak 
Wirh  a  sharp  knife  split 
the  remaining  piece  to 
moke  Swiss  steaks 


1 .  Steaks  to  Broil 


2.  Roast 


3.  Stew  or  Casserole 
Cut  the  meet  from  the  shank 
into  cubes.  Use  for  on  Irish 
stew,  a  curry,  or  shish  kcbob 


1.  Barbecued  Backbones 
Ask  your  butcher  to  saw  through  the  ribs 
high  enough  to  leave  an  inch  thick  layer 
of  meat  on  the  bockbones.  Ask  him  to 
chop  these  backbones  into  serving-sized 
pieces.   Cook  cs  you  wcold  spareribs 


2.  Chops 

Cut  a  few  chops  from  the  remaining 
piece  by  slicing  between  the  ribs 


3.  Roast 


Roast  the  remaining  piece 


CARVING  A  CROWN  ROAST  OF  LAMB 

The  roast  is  ready  for  the  carver.  Cut  between  the  ribs.  Remove  individual 
chops  to  serving  plates. 


CARVING  A  LOIN 
ROAST  OF  PORK 


1 .    Ask  the  butcher  to  loosen  the 
backbone  by  sawing  across  the 
ribs  close  to  the  joining  with 
the  backbone. 


Cut  the  backbone  away  from 
the  cooked  roast  in  the  kitchen 
ready  for  the  carver. 


3. 


Cut  the  slices  close  to  the  ribs; 
for  each  slice  that  has  a  rib 
bone,  there  should  be  a  bone- 
less slice  from  the  space  be- 
tween the  ribs. 


CARVING  A 
HAM 

1 .  Place  ham  on  plat- 
ter with  the  fat  side 
up  and  the  shank 
on  the  carver's 
right.  Cut  several 
slices  parallel  to  the 
length  of  the  ham 
on  the  side  near  the 
carver. 


2  •  Turn  the  ham  so 
that  it  rests  on  the 
cut  surface;  cut  a 
small  wedge  from 
the  shank  end.  Cut 
thin  slices  down  to 
the  leg  bone. 


3 .  Cut  along  the  bone 
and  free  the  slices. 


For  more  servings, 
turn  the  ham  back 
to  its  original  posi= 
tion  and  slice  at 
right  angles  to  the 
bone. 


VEAL 


Retail  Cuts 


Wholesale  Cuts 


Retail  Cuts 


RolUd 
Shoulder  Roast 
—  Kmc!  w  BraiM  •  traiM ,  fi 


For*  shank  Patti«s 

■rait*.  Cook  in  liqwcif  BroiM  or  f  oRfry  — _ 


f?eto/7  Cuts 


LAMB 
iWholesale  Cuts 


Retail  Cuts 


BEEF 


Refa/7  Cuts 


Wholesale  Cuts 


Retail  Cuts 


English  Cut       Arm  Pot-Roast 

—  Broise  — 


Rolled  Neck        Boneless  Neck 

■         trait*  •r  Cock  in  liquid  — — 


ROASTING  TIME  AND 
TEMPERATURE  CHART 


Cut 

Approximate 

Weight 

(Pounds) 

Internal  Temperature 
on  Removal 
from  oven 

Approximate 
Cooking  Time 
(Total  Time) 

Roast  meat  at  constant  oven  temperature  of  325°  unless  otherwise  indicated. 

Beef 

Standing  Rib 
Standing  Rib 
Rolled  Rib 

Rolled  Rump 
Sirloin  Tip 

Rib  Eye  or  Delmonico 
(Roast  at  350°) 

Tenderloin,  whole 
(Roast  at  425°) 

Tenderloin,  half 
(Roast  at  425°) 

4  to  6 
6  to  8 

5  to  7 

4  to  6 

3  1/2  to  4 

4  to  6 

4  to  6 
2  to  3 

140°  (rare) 
160°  (medium) 
170°  (well  done) 
140°  (rare) 
160°  (medium) 
170°  (well  done) 
140°  (rare) 
160°  (medium) 
170°  (well  done) 
150°  to  170° 
150°  to  170° 
140°  (rare) 
160°  (medium) 
170°  (well  done) 

140°  (rare) 
140°  (rare) 

2  1/4  to  2  3/4  hrs. 

2  3/4  to  3  1/4  hrs. 

3  1/4  to  3  1/2  hrs. 

2  3/4  to  3  hrs. 

3  to  3  1/2  hrs. 
3  3/4  to  4  hrs. 

3  1/4  to  3  1/2  hrs. 

3  3/4  to  4  hrs. 

4  1/2  to  4  3/4  hrs. 
2  to  2  1/2  hrs. 

2  to  2  3/4  hrs. 

1  1/2  to  1  3/4  hrs. 

1  3/4  hrs. 

2  hrs. 

45  min.  to  1  hr. 
45  to  50  min. 

Veal 

Leg 
Loin 

Rolled  Shoulder 

5  to  8 
4  to  6 
4  to  6 

170° 
170° 
170° 

2  3/4  to  3  3/4  hrs. 

2  1/2  to  3  hrs. 

3  1/2  to  3  3/4  hrs. 

Fresh  Pork 

Loin,  center 
Loin,  half 
Loin,  blade 
Loin,  center;  rolled 
Boston  Shoulder 
Picnic  Shoulder 
Leg  (fresh  ham) 
Leg,  half  (fresh  ham) 

3  to  5 
5  to  7 
3  to  4 

3  to  4 

4  to  6 

5  to  8 
10  to  16 
5  to  7 

170° 
170° 
170° 
170° 
170° 
170° 
170° 
170° 

2  1/2  to  3  hrs. 

3  1/2  to  4  1/4  hrs. 
2  1/4  to  2  3/4  hrs. 

2  1/2  to  3  hrs. 

3  to  4  hrs. 

3  to  4  hrs. 

4  1/2  to  6  hrs. 

3  1/2  to  4  1/2  hrs. 

Smoked  Pork 

Ham  (cook-before-eating) 
whole 
half 

shank  or  butt 
Ham  (fully-cooked) 
whole 
half 

whole,  boneless 
half,  boneless 
Picnic  Shoulder 
(cook-before-eating) 

10  to  14 
5  to  7 

3  to  4 

10  to  14 
5  to  7 
8  to  10 

4  to  5 

5  to  8 

160° 
160° 
160° 

135°  to  140° 
135°  to  140° 
135°  to  140° 
135°  to  140° 
170° 

3  1/2  to  4  hrs. 
2  1/2  to  3  hrs. 
2  to  2  1/4  hrs. 

2  1/2  to  3  hrs. 

1  3/4  to  2  1/4  hrs. 

2  to  2  1/4  hrs. 
1  1/2  to  2  hrs. 

3  to  4  hrs. 

Lamb 

Leg,  whole 
Leg,  half 

Square  Cut  Shoulder 
Rolled  Shoulder 

5  to  8 

3  to  4 

4  to  6 
3  to  5 

175°  to  180° 
175°  to  180° 
175°  to  180° 
175°  to  180° 

3  1/2  to  3  3/4  hrs. 
3  to  3  1/2  hrs. 
2  3/4  to  3  hrs. 
2  1/2  to  3  hrs. 

CARVING  A 
STANDING  RIB 
ROAST 

Ask  the  butcher  to 
saw  off  the  short 
ribs  and  to  saw 
between  the  ribs 
and  the  backbone. 
Place  the  roast  on 
the  platter  with  the 
larger  cut  surface 
down  and  the  ribs 
to  the  carver's  left. 
Insert  the  fork  be- 
tween the  two  top 
ribs;  cut  slices  from 
1/8  to  1/4  inch  thick. 


CARVING  A 
LEG  OF  LAMB 

Place  roast  before 
carver  with  shank 
bone  at  right  and 
the  thick,  meaty 
portion  on  the  far 
side  of  the  platter. 
Cut  a  few  slices 
from  the  near  thin 
side. 


2.  Turn  the  roast  to 
rest  on  the  flat  cut 
surface;  starting  at 
the  shank  end,  slice 
down  to  the  bone. 


PORK 


Retail  Cuts 


Wholesale  Cuts 


Retail  Cuts 


ffth  Should«r  Hock  Arm  Sr«ok 
-•raiM,  Ce«li  in  Li^wM-  •  —  IraiM.  Pcnfry 


Storage  Time  Gutoe  For  Meat 
(kept  in  cold  refrigerator  at  36"  F.  to  40°  F.) 


Meat  Storace  Meat  Storage 

(Uncooked,  loosely      limit  for  (Uncooked,  loosely  limit  for 

covered)  maximum  covered)  maximum 

QUALITY  QUALITY 


1 .  BEEF 

Corned  beef  7  days 

Hamburger  2  days 

Pot  roast  5  to  6  days 

Short  ribs  2  days 

Standing  rib  roast  5  to  8  days 

Standing  and  rolled  5  to  6  days 

nunp  and  sirloin  tip 

Steak  3  to  5  days 

Stew  meat  2  days 

Tenderloin  3  to  5  days 


PORK  (fresh) 

Chops  3  days 

Pork  sausage  2  to  3  days 

Roast  5  to  6  days 

Spareribs  3  days 

Knuckles  or  hocks  3  days 


3.  HAM.  BACON  (cured  pork 


Bacon 
Half  ham 
Whole  ham 
Sliced  ham 
Picnic 


LAMB 
Chops 
Roast 


6  to  7  days 

7  days 

1  to  2  weeks 

3  days 

1  to  2  weeks 


3^ays 
5  days 


VEAL 

Chops  and  steak  4  days 

Roast  5  to  6  days 

Stew  meat  2  days 

VARIETY  MEATS 

Brains  1  day 

Heart  2  days 

Kidney  1  day 

Liver,  sliced  2  days 

Sweetbreads,  cooked  2  days 

Tongue,  fresh  2  days 

Tongue,  smoked  7  days 

COOKED,  LOOSELY  COVERED 

Franks  4  to  5  days 

Ham  or  Picnic  7  days 

Leftover  meat  4  days 

SUCED  READY-COOKED 

Dry  sausage  1  to  2  weeks 

Liver  sausage  2  to  3  days 

Luncheon  meat  3  days 

Meat  loaves  3  to  4  days 

Semidry  sausage  7  to  8  days 

UNSLICED  READY-COOKED 

Bologna  4  to  6  days 
Dry  and  semidry  sausage  2  to  3  weeks 

Shank  2  days 

Stew  meat  2  days 

Liver  saisage  4  to  6  days 

Meat  loaves  4  to  6  days 


CHEESE  GUIDE 


Cheese 

How  it  looks  and  tastes                                How  to  serve 

Cheddar 

Favorite  all-around  cheeses.  Flavor  varies 
from  mild  to  sharp.  C-olor  ranges  Ironi 
natural  lo  yellow-orange;  texture  firm  lo 
crumbly. 

In    sandwiches,   casseroles,    soufiles,  and 
creann    sauces.   With   truit  pie  or  crisp 
crackers;  on  a  snack  or  dessert  tray  with 
fruit. 

Blue,. 

Gorgonzola, 
Roquefort 

Compact,  creamy  cheeses  veined  with  blue 
or  blue-green  mold.  Sometimes  crumbly. 
Mild  to  sharp  salty  Havor.  (Stilton  is  similar, 
but  like  a  blue-veined  Cheddar.) 

(^rumble  in  salads,  salad  dressings,  dips.  De- 
licious with  fresh  pears  or  apples  for  dessert. 
Blend  with  butter  for  steak  topper.  Spread 
on  crackers  or  crusty  Frenchor  Italian  bread. 

Brick 

Medium  firm;  creamv  yellow  color,  tinv 
holes.  Flavor  \ery  mild  lo  medium  sharp. 

Good  for  appetizers,  sandwiches,  or  des- 
serts, (ireal  with  fresh  peaches,  cherries, 
or  melons. 

Brie  (bree) 

Similar  to  Camemberi,  but  slightly  lirmer. 
Distincti\e  sharp  flavor,  pronoimced  odor. 

Serve  as  dessert  with  fresh  f  ruit.  Be  sure  to 
eat  the  thin  brown  and  while  crust. 

Camemberi 
(kom'  em  bear) 

Creamy  yellow  with  thin  gray-white  crust. 
When  ripe,  it  softens  to  the  consistency  ot 
thick  cream.   Full,  rich,  mildly  pungent. 

Classic  dessert  cheese  — sei\e  at  room  tem- 
peraune   with   fresh   peaches,   pears,  or 
apples,  or  with  toasted  walnuts  and  crackers. 

Gotta  ge 

Soft,  mild,  iniripened  cheese;  hu  ge  or  small 
curd.  May  have  cream  added. 

Used  in  salads,  dips,  main  dishes.  Pojiular 
with  fresh  and  canned  fruits. 

C-ream 

\'ei  y  mild-Havored  sof  t  cheese  with  butler\ 
texture.    Rich   and   smooth.  Avaihtbic 
whipped  and  in  liavt)red  spreads. 

.Adds  richness  and  body  to  molded  cUid  fro- 
zen salads,  cheesecake,  dips,  f  rostings,  sand- 
wich spreads.  Serve  whipped  with  dessert. 

Edam, 
Gouda 

Roiuid,  red-coated  cheeses;  creamy  yellow 
to  yellow-orange  inside;  firm  and  smooth. 
Mild  nutlike  flavor. 

Bright  hub  for  dessert  or  snack  tray,  (iood 
in  sandwiches  or  crunchy  salads,  or  with 
crackers.  Great  with  grapes  and  orcUiges. 

Liederkranz, 
Limburger 

Robust  flavor  and  highly  aromatic.  Soft  and 
smooth  when  ripe.  Liederkranz  is  milder 
in  flavor  and  golden  yellow  in  color,  Lim- 
burger is  creamy  white. 

Spread  on  pumpernickel,  rye,  or  crackers. 
Team  with  apples,  pears,  and  1  okay  grapes. 
Serve  as  snack  w  ith  sally  pretzels  and  coflee. 

Mozzarella, 
Scamorze 

Unripened.  Mild-flavored  and  slightly  firm. 
Creamy  white  to  pale  yellow. 

Cooking  cheese.  \  "must"  for  pizza,  lasagne; 
good  in  toasted  sandwiches,  hot  snacks. 

Muenster 
(mun'  stir) 

Between  Brick  and  Limburger.  Mild  lo 
mellow  flavor,  creamy  white.  Medium  hard, 
tiny  holes. 

Use  in  sandwiches  or  on  snack  or  dessert 
tray.  Good  with  fresh  sweet  cherries  and 
melon  wedges. 

Parmesan, 
Romano 

Sharp,  piquant,  very  hard  cheeses.  Come  in 
shakers  grated.  (Parmesan  is  also  available 
shredded.)  Or  grate  your  own. 

Sprinkle  on  pizza,  main  dishes,  breads, 
salads,  soups.  Shake  over  buttered  popcorn! 

Port  du  Salut 
(por  du  sa  In) 

Semisoft,  smooth,  and  buttery.  Mellow  to 
robust   flavor   between    Cheddar  and 
Limbiuger. 

Dessert  cheese  — delicious  with  fresh  fruit; 
great  with  apple  pie.  Ciood  for  sn.ick  tray. 

Provolone 

Usually  smoked;  mild  to  sharp  fla\or.  Hard, 
compact,  and  flaky.  Pear  or  sausage  shaped. 

Use  in  Italian  dishes,  in  sandwiches,  on 
snack  and  appetizer  tra\  s. 

Swiss 

Firm,  pale  yellow  cheese,  with  large  lound 
holes.  Sweet  nutlike  flavor. 

First  choice   for  ham-cheese  sandwiches, 
fondue.  Good  in  salads,  sauces,  as  a  snack. 

Process 
cheeses 

.A  blend  of  fresh  and  aged  natural  i  heeses, 
pasteinized   and   packaged.  Smooth  and 
creamy;  melts  easilv.  May  be  flavored. 

Ideal  for  cheese  sauces,  souffles,  grilled 
cheese  sandwiches,  in  casseroles.  Hand\  for 
the  snack  trav,  too. 

Stir  ^  Beat 

TERMS  USED  IN  RECIPES 


Bake  —  To  cook  covered  or  uncovered  in  an  oven 

or  oven-type  appliance.  For  meats  cooked  uncovered, 

it's  called  roasting. 

Baste  —  To  moisten  foods  during  cooking  with  pan 
drippings  or  special  sauce  to  add  flavor  and  prevent 
drying. 

Beat  —  To  make  mixture  smooth  by  adding  air  with 
a  brisk  whipping  or  stirring  motion  using  spoon  or 
electric  mixer. 

Blend  —  To  thoroughly  mix  two  or  more  ingredients 
until  smooth  and  uniform. 

Boil  —  To  cook  in  liquid  at  boiling  temperature  (212 
degrees  at  sea  level)  where  bubbles  rise  to  the  surface 
and  break.  For  a  full  rolling  boil,  bubbles  form  rapidly 
throughout  the  mixture. 

Braise  —  To  cook  slowly  with  a  small  amount  of 
liquid  in  tightly  covered  pan  on  top  of  range  or  in  oven. 
Broil  —  To  cook  by  direct  heat,  usually  in  broiler  or 
over  coals. 

Candied  —  To  cook  in  sugar  or  syrup  when  applied  to 
sweet  potatoes  and  carrots.  For  fruit  or  fruit  peel,  to 
cook  in  heavy  syrup  till  transparent  and  well  coated. 
Chill  —  To  place  in  refrigerator  to  reduce  temperature. 
Chop  —  To  cut  in  pieces  about  the  size  of  peas  with 
knife,  chopper,  or  blender. 

Cool  —  To  remove  from  heat  and  let  stand  at  room 
temperature. 

Cream  —  To  beat  with  spoon  or  electric  mixer  till 
mixture  is  soft  and  smooth.  When  applied  to  blending 
shortening  and  sugar,  mixture  is  beaten  till  light  and 
fluffy. 

Cut  In  —  To  mix  shortening  with  dry  ingredients  using 
pastry  blender  or  knives. 

Dice  —  To  cut  food  in  small  cubes  of  uniform  size 
and  shape. 


Dissolve  —  To  disperse  a  dry  substance  in  a  liquid  to 
form  a  solution. 

Glaze  —  A  mixture  applied  to  food  which  hardens  or 
becomes  firm  and  adds  flavor  and  a  glossy  appearance. 
Grate  —  To  rub  on  a  grater  that  separates  the  food  into 
very  fine  particles. 

Marinate  —  To  allow  food  to  stand  in  a  liquid  to 
tenderize  or  to  add  flavor. 

Mince  —  To  cut  or  finely  chop  food  into  very  small 
pieces. 

Mix  —  To  combine  ingredients,  usually  by  stirring, 
till  evenly  distributed. 

Poach  —  To  cook  in  hot  liquid,  being  careful  that 
food  holds  its  shape  while  cooking. 

Precook  —  To  cook  food  partially  or  completely  before 
final  cooking  or  reheating. 

Roast  —  To  cook  uncovered  without  water  added, 
usually  in  an  oven. 

Saute  —  To  brown  or  cook  in  a  small  amount  of  hot 
shortening. 

Scald  —  To  bring  to  a  temperature  just  below  the  boiling 
point  where  tiny  bubbles  form  at  the  edge  of  the  pan. 
Scallop  "  To  bake  food,  usually  in  a  casserole,  with  sauce 
or  other  liquid.  Crumbs  are  often  sprinkled  atop. 

Steam  —  To  cook  in  steam  with  or  without  pressure.  A 
small  amount  of  boiling  water  is  used,  more  water  being 
added  during  steaming  process  if  necessary. 

Stir  —  To  mix  ingredients  with  a  circular  motion  until 
well  blended  or  of  uniform  consistency. 
Toss  —  To  mix  ingredients  lightly. 

Truss  —  To  secure  fowl  or  other  meat  with  skewers  to  hold 
its  shape  during  cooking. 

Whip  —  To  beat  rapidly  to  incorporate  air  and  produce 
expansion,  as  in  heavy  cream  or  egg  whites. 


SEASONING  GUIDE 


Get  acquainted  with  spices  and 
herbs.  Add  in  small  amounts,  V4 
teaspoon  for  each  4  servings.  Taste 
before  adding  more.  Crush  dried 
herbs  or  snip  fresh  herbs  before 
using.  If  substituting  fresh  for 
dried,  use  3  times  more  fresh  herbs. 


Freeze  fresh  herbs  and  enjoy 
them  all  winter  long.  Wash,  then 
blanch  the  herbs  in  boiling  water  for 
10  seconds.  Chill  in  ice  water  1 
minute;  pat  dry.  Package  in  small 
moisture-vaporproof  bags  or  foil; 
seal;  label.  Freeze.  Use  while  frosty. 


Appetizers,  Soups  Breads,  Pasta  Eggs,  Cheese 


CRANBERRY  JUICE:  Add  cin- 
namon, allspice,  and/or  cloves. 
Ser\e  hot  or  chilled. 

FRUIT  COCKTAIL:  Try  addint- 
mint  or  rosemarv. 

S  rUEEEl)  CELERY:  Mix  caraw.iv 
seed  with  (  re;nn  cheese:  fill  (  eler\  . 
Dasii  with  pajji  ika. 

TOMAI'O  Cock  l  All  :  Add  I  . 
teaspoon   di  ied   i)asil,   per  c  up. 

CHICKEN  SOUL:  Add  a  dash  ol 
rosemary,  tarragon,  or  nutmeg. 
Sprinkle  paprika  atop  for  color. 

CLAM  CHOWDER:  Add  a  dash 
of  caraway  seed,  sage,  or  thyme. 

CONSOMME:  Dash  in  hasil.  mar- 
joram, savor\ ,  or  tan  agon. 

FISH  CHOWDER:  Add  hay 
leaves,    curry    powder,  or  dill. 

MUSHROOM  SOUP:  Season  with 
curry,  oregano,  or  marjoram. 

ONION  SOUP:  Add  marjoram. 

OYSIER  SLEW:  Eighth  add 
cayenne,  mace,  or  marjoram. 

PO  l  ATO  SOUP:  Dash  with  mus- 
tard or  basil.  Top  with  snipped 
chives  or  parslev. 

SPLIT-PEA  SOUP:  Add  dash 
hasil,  chili  powder,  or  rosemarv. 

TOMATO  SOUP:  Dash  in  l)asil. 
dill,  oregano,  sage,  or  tarragon. 

VE(;ETABLE  SOU!':  Iry  all- 
spice, oregano,  sage,  or  thvme. 


BISCUITS:  Add  carawav  seed, 
thyme,  or  saxory  to  flour.  Ser\e 
with  meat. 

BREAD:  .Make  ea(  h  loaf  a  sur- 
prise 1)\  adding  carawav  seed, 
( aidamonuor  |)()pp\  seed. 

COITELC.AKE:  Mix  c  rushed  ani- 
seed in  hallei  .  For  \  ariel\  ,  sprinkle 
c  innamon-sug.u  mixture  atop  or 
add  po|)p\  seed  tilling. 

CORN  BREAD:  Add  poultry  sea- 
soning or  caraway  seed  to  dr\  in- 
gredients. Be  adventuresome,  add 
V'>  teaspoon  ro,semar\   to  hatter. 

CROU  LONS:  Loss  toast  cubes  in 
melted  butter  seasc^ned  with  basil, 
marjor:uii,  or  onion  salt. 

DOUCiHNU'IS:  Add  mace  or 
nutmeg  to  dry  ingredients.  .Alter 
fr\ing  roll   in   cinn.mion  sugar. 

DUMPLINCS:  Add  thyme  or 
parsley  (fresh  or  flakes)  to  batter. 

MUFFINS:  Blueberry-add  dash 
ol  nutmeg  to  drv  ingredients. 
Season  plain  muffins  with  caraway 
seed  or  cinnamon. 

NOODLES:  Butter,  then  sprinkle 
with  poppv  seed. 

ROLLS:  Add  carawav  seed.  Or, 
sprinkle  with  .sesame  seed. 

SPA(;HETTI:  Toss  with  butter, 
Parmesan,  and  snipped  chives. 

W.AFFLES:  .Add  poultry  season- 
ing to  batter,  sei  ve  with  creamed 
chicken.  Or  add  cardamom  to 
honev;  poiu'  over  waffles. 


BAKED  E(.C;S:  Sprinkle  dash  of^ 
thvme  or  paprika  over  the  top. 

CREAMED  E(;(iS:  Add  mace. 

DEXILED  E(;(.S:  Add  celery 
seed,  cumin,  mustard,  savory, 
c  hili   powder,  oi    c  in  i  v  powder. 

OMEI.E  F:  Trv  with  clash  of  m.u- 
joram  or  rosemai  v  (go  e,is\  I). 

SCRA.MBLEI)  E(;(;S:  Sprinkle 
lighth  with  basil,  thyme,  lo.sc- 
niai\,  01  majoiam.  .Add  season- 
ings  near   the   end   of  cooking. 

SOUFFLE:  .Add  V-i  teaspoon  mar- 
joram to  4-egg  souffle.  To  cheese 
souffle,  add  basil  or  savory. 

CHEE.ST  CASSEROIT.S:  Spark 
with  dash  sage  or  marjoiam. 

CHEESE  FONDUE:  Fry  adding 
a  dash  of  basil  or  nutmeg. 

CHEESE  RABBIT  (rarebit):  Try 
with  mace  or  mustard. 

CHEESE  SAU(T::  Add  mustard 
or  a  dash  ol  mai  joram  oi'  thyme. 

CHEESE  SPREAD:  Blend  sage, 
carawav  seed,  th\nie,  oi"  celery 
seed  into  melted  |)i()cess  cheese. 

COI  FA(;E  (TIEESE:  Blend  in 
c  hi\  es  01  a  dash  of  sage,  c  araway 
seed,  dill,  anise,  or  cmnin.  Prepare 
seveial  hours  ahead  ol  time. 

CREAM  CHEf:SE:  Blend  in  curry 
powdei  ,  marjoram,  caiaway  seed, 
or  dill.  Sprinkle  paprika  or 
cayenne  atop.  Use  as  celery  filling 
01  ajjpetizer  spread. 


DAILY  CALORIE  NEEDS  FOR  WOMEN 


HEIGHT 


SMALL 
FRAME 


MEDIUM 
FRAME 


LARGE 
FRAME 


4'  11" 

5'  0" 

5'  \" 

5'  2" 

5'  3" 

5'  4" 

5'  5" 

5'  6" 

5'  7" 

5'  8" 

5'  9" 

5'  10" 

5'  U" 

6'  0" 


1635 
1665 
1695 
1740 
1785 
1845 
1890 
1950 
2010 
2055 
2115 
2175 
2220 
2265 


1725 
1770 
1800 
1845 
1875 
1950 
1995 
2040 
2130 
2175 
2235 
2295 
2340 
2415 


1845 
1890 
1935 
1995 
2040 
2100 
2145 
2220 
2280 
2340 
2400 
2460 
2505 
2580 


DAILY  CALORIE  NEEDS  FOR  MEN 


HEIGHT 


SMALL 
FRAME 


MEDIUM 
FRAME 


LARGE 
FRAME 


5'  2" 
5'  3" 
5'  4" 
5'  5" 
5'  6" 
5'  7" 
5'  8" 
5'  9" 
5'  10" 
5'  11" 
6'  0" 
6'  1" 
6'  2" 
6'  3" 


1845 
1890 
1950 
2010 
2045 
2115 
2175 
2235 
2295 
2355 
2430 
2505 
2595 
2670 


1965 
2010 
2070 
2130 
2175 
2235 
2310 
2370 
2430 
2490 
2565 
2640 
2730 
2805 


2085 
2130 
2205 
2265 
2325 
2400 
2460 
2520 
2595 
2670 
2745 
2820 
2910 
3000 


These  charts  based  on  the  average  calorie  needs  for  individuals  of  specific  height  and  frame.  Your  individual  calorie 
needs  may  fluctuate  10%  above  or  10%  below  these  averages  depending  on  your  metabolism  and  activity  (or 
inactivity.) 

It  takes  a  loss  of  3500  calories  to  lose  one  pound.  If  you  eat  500  calories  less  a  day  than  your  body  requires,  you 
should  lose  a  pound  every  seven  days.  The  reverse  also  applies  for  gaining  one  pound.  Adding  3500  calories  over 
caloric  needs  will  add  one  pound  of  weight. 


I 

 NEW  DESIRABLE  WEIGHTS 

j    DESIRABLE  WEIGHTS  FOR  MEN  AND  WOMEN 

1   

WEIGHTS  FOR  WOMEN 


HEIGHT 

SMALL 

MEDIUM 

LARGE 

(with  shoes  on) 

FRAME 

FRAME 

FRAME 

2-inch  heels 

4'  10" 

92-  98 

96-107 

104-119 

11" 

94-101 

98-110 

106-122 

5'  0" 

96-104 

101-113 

109-125 

1" 

99-107 

104-116 

112-128 

2" 

102-110 

107-119 

115-131 

3" 

105-113 

110-122 

118-134 

4" 

108-116 

113-126 

121-138 

5" 

111-119 

116-130 

125-142 

6" 

114-123 

120-135 

129-146 

7" 

118-127 

124-139 

133-150 

8" 

122-131 

128-143 

137-154 

9" 

126-135 

132-147 

141-158 

10" 

130-140 

136-151 

145-163 

11" 

134-144 

140-155 

149-168 

6'  0" 

138-148 

144-159 

153-173 

WEIGHTS  FOR  MEN 

HEIGHT 

SMALL 

MEDIUM 

LARGE 

(with  shoes  on) 

FRAME 

FRAME 

FRAME 

1-inch  heels 

5'  2" 

112-120 

118-129 

126-141 

3" 

115-123 

121-133 

129-144 

4" 

118-126 

124-136 

132-148 

5" 

121-129 

127-139 

135-152 

6" 

124-133 

130-143 

138-156 

7" 

128-137 

134-147 

142-161 

8" 

132-141 

138-152 

147-166 

9" 

136-145 

142-156 

151-170 

10" 

140-150 

146-160 

155-174 

11" 

144-154 

150-165 

159-179 

6'  0" 

148-158 

154-170 

164-184 

1" 

152-162 

158-175 

168-189 

T 

156-167 

162-180 

173-194 

y 

160-171 

167-185 

178-199 

4" 

164-175 

172-190 

182-204 

Weight  in  Pounds  According 


to  Frame  (In  Indoor  Clothing) 


Your  Spot  Removal  Guide 


SAVE  YOUR  CLOTHES.  Clothes  moths  regard  many  stains 
as  delicacies.  Keeping  spots  removed  helps  to  discourage 
them  from  lunching  on  your  favorite  skirt  or  sweater. 


What  Causes  Rings 


1"-The  garment  is  soiled  all  over.  Removing  the 
spot  leaves  a  conspicuous  clean  area. 

2 —  Wrong  cleaning  methods.  For  example,  fail- 
ing to  "feather  out"  the  cleaning  fluid  so  there 
is  no  definite  edge  or  saturating  the  spot  with 
cleaning  fluid. 

3—  The  fabric  water  spots  because  it  contains 
sizing.  With  a  spot  made  by  a  substance  which 
contains  both  water  and  grease,  the  cleaning 
fluid  removes  the  grease  but  not  the  water  ring. 
Water  rings  occur  most  often  on  silk  and  rayon. 
To  remove  water  rings  rub  the  material  against 
itself,  then  with  a  coin  or  your  fingernail  rub  the 
ring  lightly.  If  it  still  remains,  hold  the  spot 
above  the  spout  of  a  steaming  tea  kettle. 

How  To  Use  Cleaning 
Fluid 

1—  If  the  colorfastness  of  the  garment  is  doubt- 
ful, test  a  hidden  part,  such  as  an  inside  seam, 
with  the  cleaning  fluid,  ENERGINE  Fireproof 
Cleaning  Fluid  will  not  injure  the  color  of  any 
colorfast  material. 

2—  Brush  fabric  to  remove  loose  soil. 

3—  Place  an  absorbent  cloth  or  clean  white  blot- 
ter under  the  spot. 

4—  Moisten  a  clean  cloth,  dark  if  the  garment 
is  dark,  with  cleaning  fluid. 

5—  With  quick,  light  strokes  brush  the  moistened 
cloth  over  the  spot,  covering  a  larger  area  than 
the  spot.  "Feather  out"  the  cleaning  fluid  so 
there  is  no  definite  edge.  Rub  lightly  until  there 
is  no  clear  line  between  the  spot  and  the  area 
around  it.  Change  the  cleaning  cloth  and  pad 
under  the  spot  if  they  become  soiled. 

6—  If  the  spot  has  not  come  out,  repeat  the  pro- 
cess. It  is  better  to  apply  cleaning  fluid  sparingly 
several  times  than  to  saturate  a  spot  with  it. 


THE  STEPS 


When  more  than  one  step  is  listed,  use  them 
consecutively.  When  you  sponge  with  water, 
then  ENERGINE  Fireproof  Cleaning  Fluid— 
or  the  other  way  around— let  the  fabric  dry  in 
between  the  two  steps.  You  won't  need  to 
carry  out  all  the  steps  listed  after  every  spot 
unless  it  proves  stubborn. 

Step  1.  Sponge  with  ENERGINE  Fireproof  Cleaning 
Fluid. 

Step  2.  Sponge  with  cold  or  lukewarm,  not  hot,  water. 
Use  cold  water  on  soft  drink,  egg,  blood,  ice 
cream,  and  meat  juice  stains. 

Step  3.  Rub  in  petroleum  jelly  to  soften  the  stain. 

Step  4.  Wash  in  warm  water  with  a  synthetic  detergent 
or  soap. 

Step  5.  Moisten  spot  with  cold  or  lukewarm  water. 

Rub  in  some  pepsin  powder  and  allow  to  remain 
for  half  an  hour.  Sponge  with  water. 

Step  6.  Soak  for  a  short  while  in  a  bowl  of  ENERGINE 
Fireproof  Cleaning  Fluid. 

Step  7.  If  color  remains,  sponge  with  denatured  al- 
cohol. On  acetate  and  colored  materials  use  a 
mixture  of  1  part  alcohol,  2  parts  water. 

Step  8,  Apply  glycerine  and  rub  lightly  between  hands. 
Let  stand  half  an  hour.  Sponge  with  lukewarm 
water.  For  fruit  stains,  allow  the  glycerine  to 
remain  for  several  hours. 

Step  9.  Place  stained  part  of  article  over  bowl.  Fasten 
with  string.  Pour  boiling  water  on  stain  from 
height  of  2  or  3  feet. 

Step  10.  Sponge  with  hydrogen  peroxide  to  which  so- 
dium perborate  has  been  added  (1  teaspoon  per 
pint).  Rinse  well.  Don't  use  on  colored  material 
without  testing  colorfastness  of  hidden  part  of 
garment. 

Step  n.  Sponge  with  nail  polish  remover  unless  the 
fabric  is  acetate.  Do  not  use  nail  polish  remover 
on  acetate.  It  may  cause  a  hole. 


Step  12.  Sponge  with  turpentine. 
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